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To  employees  of  the  Meat  Inspection  Branch: 

This  manual  contains  instructions  on  procedures  to  be  used  in 
carrying  out  the  laws  and  regulations  relating  to  Federal  meat 
inspection.  This  material  shall  be  regarded  therefore  as  implement¬ 
ing  the  regulations  contained  in  Subchapter  A,  Chapter  I,  Title  9 
of  the  Code  of  Federal  Regulations. 

Many  references  are  made  to  the  discretion  to  be  exercised  by  the 
inspector  in  charge.  It  is  the  intention  that  this  discretion  be  given 
full  play  to  make  most  effective  the  decentralized  operation  of  our 
service  which  places  squarely  upon  the  inspector  in  charge  the 
authority  and  responsibility  of  carrying  out  the  meat  inspection 
program  in  his  area. 

The  instructions  on  procedure  which  have  appeared  in  the  pre¬ 
vious  edition  of  the  Manual  of  Inspection  Procedures  and  Meat 
Inspection  Branch  Memorandums  are  included  in  this  Manual  so 
that  it  should  not  be  necessary  to  refer  to  these  previous  sources 
of  information  in  connection  with  day  to  day  inspection  operations. 
New  instructions  will  be  issued  from  time  to  time  as  may  be  neces¬ 
sary  in  Meat  Inspection  Branch  Memorandums  and  these  will 
periodically  be  carried  forward  into  the  Manual. 

It  should  be  clearly  understood  that  this  manual  is  not  designed 
to  include  instructions  issued  by  the  Personnel,  Budget  and 
Finance,  and  Administrative  Services  Divisions. 

A.  R.  Miller, 

Chief,  Meat  Inspection  Branch. 


January  1956 
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PART  1 — DEFINITION  S 


1.1  The  definition  for  “animal”  includes  calves  as  well 
as  older  animals  under  the  general  heading  “cattle.” 

PART  2— SCOPE  OF  INSPECTION 

2.1  In  determining  the  eligibility  of  an  establishment 
to  operate  under  inspection,  the  sale  of  meat  and  product 
to  Federal  agencies,  such  as  the  Army  and  Navy,  or  to 
others  under  circumstances  which  indicate  that  the  pur¬ 
chaser  will  subsequently  move  some  of  the  meat  or  prod¬ 
uct  in  interstate  or  foreign  commerce  is  regarded  as 
placing  the  business  of  the  establishment  in  interstate 
commerce  and  within  the  purview  of  the  Meat  Inspection 
Act.  It  has  not  been  possible  to  fix  a  minimum  amount  of 
interstate  business  to  permit  a  plant  to  qualify  for 
inspection. 

2.2  Occasionally  a  request  is  made  to  permit  the 
slaughter  at  an  official  establishment  of  an  animal  other 
than  cattle,  sheep,  swine,  or  goats.  The  inspector  in 
charge  may  permit  such  slaughter  of  a  food  animal,  usu¬ 
ally  buffalo,  reindeer,  or  crossbred  buffalo  and  cattle, 
provided  the  facilities  are  adequate  and  such  handling 
causes  no  interference  with  inspection.  Those  animals 
are  not  subject  to  inspection  and  the  meat  therefrom  may 
not  be  marked  with  the  inspection  legend,  except  that  if 
sound  and  wholesome  it  may  be  used  as  an  ingredient  of 
certain  meat  food  products,  such  as  loaves,  when  approved 
marking  or  labeling  is  on  file  for  the  finished  product  con¬ 
taining  such  ingredient. 

2.3  Slaughtering  and  evisceration  of  poultry  is  per¬ 
missible  in  an  official  establishment  provided  the  facilities 
are  approved  as  adequate  for  the  operation  and  there  is  no 
interference  with  the  inspection.  If  a  separate  department 
is  not  provided  for  this  purpose,  the  poultry  slaughtering 
equipment  may  be  in  the  same  room  with  slaughtering 
equipment  for  cattle,  calves,  etc.,  but  this  activity  should 
not  be  permitted  in  rooms  where  exposed  meat  or  product 
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is  being  prepared,  handled,  or  stored.  Here  again,  al¬ 
though  poultry  is  not  subject  to  the  inspection,  only 
sound  wholesome  poultry  meat  may  be  used  as  an  ingredi¬ 
ent  of  certain  meat  food  products  for  which  markings  or 
labels  are  approved. 

2.4  Boning  does  not  constitute  processing  within  the 
meaning  of  section  2.1  of  the  regulations.  Meat  which  is 
boned  elsewhere  than  in  an  official  establishment  should 
be  so  handled  that  at  least  one  mark  of  inspection  remains 
legible  upon  each  piece  of  meat  if  the  product  is  to  move 
further  in  interstate  or  foreign  commerce  or  if  it  is  to  be 
admitted  into  an  official  establishment.  The  grinding  or 
chopping  of  meat  is  regarded  as  processing  within  the 
meaning  of  section  2.1. 

2.5  Each  inspector  is  charged  with  responsibility  to 
notify  his  official  superior  regarding  operations  affecting 
the  inspection  in  the  establishment  or  parts  of  the  estab¬ 
lishment  to  which  he  is  assigned. 

PART  3— ORGANIZATION  OF  FORCE 

3.1(a)  Meat  inspection  is  conducted  by  the  Meat  In¬ 
spection  Branch.  All  permanent  employees  engaged  in  the 
work  of  meat  inspection  are  appointed  upon  certification 
of  the  U.  S.  Civil  Service  Commission  that  they  have  met 
the  requirements  of  the  Commission.  These  employees 
are  classified  as  shown  in  the  following  paragraphs.  Pro¬ 
motions  are  made  on  the  basis  of  qualifications,  efficiency, 
deportment,  and  length  of  service. 

(1)  Inspectors  in  charge.  These  inspectors  supervise 
and  perform  official  work  at  each  official  station.  Such  em¬ 
ployees  report  directly  to  the  chief  of  branch  or  to  a  per¬ 
son  designated  by  him  and  are  chosen  by  reason  of  their 
fitness  for  responsibility  as  determined  by  their  records  in 
the  service.  Each  station  where  slaughtering  is  conducted 
shall  have  a  veterinary  meat  inspector  in  charge. 

(2)  Supervising  inspectors.  These  inspectors  instruct, 
direct,  and  supervise  the  work  of  branch  employees  and 
perform  other  official  duties  as  required.  They  are  as¬ 
signed  as  the  needs  of  the  service  require  and  report 
directlv  to  the  inspector  in  charge. 

(3)  Veterinary  meat  inspectors.  All  applicants  exam¬ 
ined  for  these  positions  must  be  graduates  of  veterinary 
colleges  accredited  by  the  United  States  Civil  Service  Com¬ 
mission.  Veterinary  meat  inspectors  make  ante  mortem 
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and  post  mortem  examinations,  enforce  the  sanitary  re¬ 
quirements  in  their  respective  departments,  and  perform 
various  other  duties  under  the  direction  of  the  inspector  in 
charge. 

(4)  Laboratory  inspectors.  These  employees  possess 
technical  education  and  training  in  the  microscopic,  bac¬ 
teriological,  and  chemical  examination  of  product,  and 
their  inspections  are  conducted  in  laboratories  located  at 
various  slaughtering  centers.  Pathological  and  zoological 
laboratories  are  also  accessible  to  which,  when  necessary, 
specimens  may  be  sent  for  diagnosis. 

(5)  Meat  inspectors.  These  employees  assist  veterinary 
inspectors  in  ante  mortem  and  post  mortem  inspections, 
supervise  the  curing,  canning,  packing,  and  other  prepara¬ 
tion,  handling,  marking,  and  labeling  of  product,  examine 
such  articles  to  detect  unsound  or  unfit  conditions,  enforce 
sanitary  requirements,  and  perform  various  other  duties. 

(6)  Food  inspectors  (General).  These  employees  ex¬ 
amine  for  specification  compliance  and  condition,  meat  and 
meat  food  products,  sea  foods,  dairy  products,  eggs,  fruits, 
vegetables,  breads  and  other  foodstuffs  offered  under  con¬ 
tract  with  certain  other  governmental  agencies  and  per¬ 
form  various  other  duties. 

(7)  Imported  meats  and  animal  by-products  inspectors. 

These  employees  inspect  products,  animal  byproducts  and 
the  like  offered  for  entry  into  the  United  States,  and  en¬ 
force  regulations  pursuant  to  various  laws  governing  the 
importation  and  sanitary  control  of  such  articles,  and  per¬ 
form  various  other  duties. 

(8)  Meat  laws  investigators.  These  employees  investi¬ 
gate  complaints,  irregularities,  and  apparent  and  alleged 
violations  of  laws  and  regulations  governing  meat  inspec¬ 
tion.  and  perform  various  other  duties. 

3.2(a)  The  Washington  Office  of  the  Meat  Inspection 
Branch  is  organized  as  follows : 

Office  of  the  Chief 
Administrative  Office 
Animal  Foods  Inspection  Section 
Army  Contract  Services  Section 
Biological  Control  Section 
Chemical  Control  Section 
Inspection  Facilities  Section 
Inspection  Procedures  Section 
Special  Projects  Section 
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Trade  Label  Section 

(1)  The  Office  of  the  Chief  has  the  over-all  direction  of 
Federal  meat  inspection  activities,  which  is  accomplished 
through  the  administrative  sections  named.  Plans  and 
programs  are  developed  to  improve  the  quality  of  the  meat 
inspection  service  and  to  keep  this  service  abreast  of  de¬ 
velopments  in  food  hygiene,  public  health,  veterinary 
science,  and  in  the  meat  packing  industry.  Plans  are  form¬ 
ulated  for  extension  of  the  meat  inspection  service  as 
required.  Through  field  investigations,  policies  and  meth¬ 
ods  are  developed  and  their  executions  standardized  to 
insure  the  uniform  conduct  of  inspectional  procedures 
and  the  maintenance  of  the  standard  of  inspection. 

Area  directors  act  as  representatives  of  the  Branch 
Chief  in  all  phases  of  the  meat  inspection  program  and 
supervise  field  meat  inspection  stations  by  a  systematic 
program  of  travel  to  the  various  field  stations  as  assigned. 
They  confer  with  inspectors  in  charge,  meat  inspection 
employees  and  others,  examine  into  the  conduct  of  inspec¬ 
tion  at  stations,  and  make  decisions  with  respect  to  cur¬ 
rent  problems  and  plans  for  the  future.  They  report  their 
findings  to  the  Chief  of  the  Meat  Inspection  Branch. 

(2)  Administrative  Office . — This  office  is  a  unit  of  the 
office  of  the  Chief  of  Branch.  It  is  headed  by  the  admin¬ 
istrative  officer.  Direction  is  given  to  the  organization 
and  functioning  of  the  clerical  force  in  the  field.  This 
office  manages  meat  inspection  funds,  determines  space 
and  property  needs,  and  initiates  procurement  action.  Re¬ 
quirements  and  assignment  of  personnel  to  stations  is  de¬ 
termined  with  the  aid  of  area  directors,  and  action  is 
taken  relating  to  transfers.  Policy  concerning  meat  in¬ 
spection  forms  and  the  compilation  of  statistics  is  formu¬ 
lated  and  carried  out. 

(3)  Animal  Foods  Inspection  Section. — This  section 
directs  a  voluntary  self-supporting  inspection,  certifica¬ 
tion  and  identification  service  at  approved  plants  manu¬ 
facturing  canned  wet  maintenance  ’food  and  canned  or 
fresh  frozen  32  percent  component  of  a  maintenance  food 
for  dogs,  cats  and  other  carnivora.  All  labels  accom¬ 
panied  by  formulas  are  examined  for  acceptability. 

(4)  Army  Contract  Services  Section. — This  Section 
directs  all  the  activities  associated  with  specification  ex¬ 
aminations  of  product  for  the  Army.  It  formulates 
policies  and  effects  procedures  related  to  the  examinations. 
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It  maintains  liaison  between  inspection  services  of  the 
Army  and  the  Branch. 

(5)  Biological  Control  Section. — Provides  scientific  di¬ 
rection  and  laboratory  service  in  the  biological  sciences  to 
the  problems  of  meat  inspection  with  special  emphasis  in 
the  fields  of  microbiology,  pathology,  parasitology  and 
serology.  Laboratory  services  include  the  diagnosis  of 
disease ;  evaluation  of  sanitizing  agents  and  practices ; 
processing  methods ;  parasite  control  practices  and  iden¬ 
tification  of  the  species  of  origin  of  meat. 

(6)  Chemical  Control  Section. — Technical  direction  is 
given  the  seven  meat  inspection  laboratories  engaged  in 
testing  and  analyzing  specimens  and  samples  of  meat, 
meat  food  products,  and  the  materials  used  in  connection 
with  their  preparation.  Research  investigations  are  made 
with  the  aim  of  developing  new  methods  of  testing  and 
analyzing,  and  devising  other  controls. 

(7)  Inspection  Facilities  Section. — Drawings  and  spec¬ 
ifications  of  new  plants  are  examined  and  passed  upon  as 
well  as  those  projects  constituting  revisions  or  extensions 
at  inspected  establishments.  Policies  with  respect  to 
structural  requirements  and  equipment  necessary  for  in¬ 
spection  are  formulated  and  applied  to  drawings  and 
specifications  of  plants  as  they  are  received  for  review. 
Applications  for  inspection  are  analyzed  and  decisions  are 
made  with  respect  to  granting  or  denying  the  requests  for 
inspection. 

(8)  Inspection  Procedures  Section. — Operating  proce¬ 
dures,  rules,  and  standards  are  developed  to  be  followed  by 
inspection  personnel  in  conducting  at  inspected  establish¬ 
ments  those  phases  of  meat  inspection  involved  in  ante 
mortem  inspection,  post  mortem  in  pection,  disposal  of 
diseased  carcasses  and  parts,  and  sanitary  control  of 
slaughtering  and  other  operations  incident  to  the  produc¬ 
tion  of  meat  and  meat  food  products.  Some  decisions  are 
made  with  respect  to  withdrawal  of  inspection  from  an 
inspected  establishment.  Rules  and  regulations  relating 
to  inspectional  procedures  are  worked  out  here. 

(9)  Special  Projects  Section. — Those  phases  of  the 
meat  inspection  law  governing  importation  of  meat,  ex¬ 
portation  of  meat,  and  interstate  transportation  of  meat 
are  administered  by  this  section.  Also,  policies  and  pro¬ 
cedures  are  worked  out  with  respect  to  examinations  for 
compliance  with  specifications  which  are  conducted  at  the 
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request  of  such  Federal  agencies  as  the  Navy,  Marine 
Corps,  Coast  Guard,  Veterans’  Administration,  and  Bu¬ 
reau  of  Indian  Affairs.  The  chief  of  this  Section  par¬ 
ticipates  in  the  formulation  of  specifications  covering 
articles  of  food  for  the  Federal  Standard  Stock  Catalog. 
The  Section  serves  as  the  focal  point  in  the  Branch  for 
handling  violations  of  the  meat  inspection  law.  The  ex¬ 
emption  feature  of  the  meat  inspection  law  for  farmers, 
retail  butchers,  and  retail  dealers  is  also  administered  by 
this  Section. 

(10)  Trade  Label  Section. — Proposed  sketches  and 
labels  are  examined  to  assure  their  acceptability  for  the 
particular  product  and  to  make  certain  that  they  do  not 
bear  any  misleading  feature.  They  are  approved  or  re¬ 
jected  depending  on  the  findings.  Standards  of  terminol¬ 
ogy  for  labels  and  standards  of  compositions  for  meat  food 
products  are  developed.  Instructions  are  prepared  for 
inspection  personnel  in  the  field  to  assure  uniform  appli¬ 
cation  of  the  labeling  requirements,  and  rules  and  regula¬ 
tions  are  formulated  on  this  phase  of  the  meat  inspection 
activities. 

3.3  The  inspector  in  charge  is  responsible  to  the  area 
director  for  the  efficient  conduct  of  inspection  at  his  sta¬ 
tion.  He  is  required  to  apply  the  principles  of  meat  hy¬ 
giene  and  also  the  policies  and  regulations  formulated  by 
the  Washington  office,  see  that  an  effective  on-the-job 
training  program  is  carried  out  for  all  inspectors  at  the 
station,  and  develop  and  carry  forward  at  station  level  the 
full  program  of  the  Meat  Inspection  Branch.  Conse¬ 
quently,  he  is  given  a  wide  latitude  for  independent  judg¬ 
ment  in  meeting  day-to-day  problems  at  his  station  in  a 
manner  which  will  best  carry  out  the  over-all  policy, 
regulations,  and  orders  from  the  Washington  office. 

3.4  In-service  training  of  employees  responsible  for 
technical  operations  such  as  those  performed  by  veteri¬ 
nary  meat  inspectors  and  meat  inspectors  must  be  built 
mainly  around  instructions  received  while  on  assigned 
work  from  the  inspector  in  charge  and  others  with  super¬ 
visory  responsibility,  and  in  addition,  from  recommended 
reference  literature  and  from  information  received 
through  daily  contacts  with  coworkers.  Inspectors  in 
charge,  supervisors,  and  inspectors  having  supervisory  re¬ 
sponsibilities,  such  as  “Final  Inspectors,”  must  be  alert  to 
the  training  needs  of  employees  under  their  supervision 
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during  daily  contacts  with  them.  As  conditions  permit, 
inspectors  should  be  afforded  opportunity  to  work  in  a 
training  capacity  with  experienced  employees  who  can  in¬ 
struct  them  in  the  various  phases  of  inspection  work 
necessary  to  better  qualify  them  for  performance  of  all 
duties  of  their  particular  grades  or  for  promotions  as 
vacancies  occur  in  a  higher  grade.  Guides  for  use  in 
training  inspectors  are  available  and  should  be  used  to 
assure  uniform  training  in  the  conduct  of  inspection  work 
at  all  stations. 

3.5  In  the  case  of  “no  kill”  or  “no  operation”  days,  it 
is  difficult  to  prescribe  a  uniform  procedure  to  be  followed 
at  all  stations.  As  a  general  practice  and  subject  to  the 
discretion  of  the  inspector  in  charge,  it  is  sufficient  on  such 
occasions  for  the  Branch  employee  affected  to  report  by 
telephone  when  he  knows  in  advance  that  there  will  be  no 
work  on  his  assignment.  He  should  report  in  time  to  be 
available  for  duty  should  his  services  be  needed.  The  in¬ 
spector  in  charge  is  authorized  to  use  such  standby  time 
for  class  or  individual  instruction,  tying  it  in  with  the 
actual  experience  gained  in  the  in-service  program.  Such 
instruction  should  not  be  carried  to  a  point  where  it  be¬ 
comes  monotonous  repetition  for  the  employee  or  is  used 
as  a  means  of  keeping  the  employee  busy  when  it  serves 
no  instructive  purpose.  However,  an  intelligent  and  well- 
planned  instruction  program  is  imperative  and  will  im¬ 
prove  the  individual  inspector’s  knowledge  of  his  job, 
create  a  desire  for  knowledge  on  the  part  of  many,  and 
improve  the  efficiency  and  standard  of  inspection. 

3.6  Employee  assignments  should  be  in  conformity 
with  the  employee’s  grade  classification.  However,  the  re¬ 
sponsibility  of  the  inspector  in  charge  to  organize  the 
force  so  as  to  do  the  work  most  efficiently  and  economically 
carries  with  it  authority  to  assign  an  employee  according 
to  the  work  to  be  done.  The  inspector  must  meet  whatever 
conditions  arise  in  connection  with  taking  of  leave, 
changes  in  number  of  employees  available,  changes  in 
amount  of  work,  and  the  like.  When  it  becomes  necessary 
to  assign  an  employee  for  an  extended  period  of  time  to 
work  of  a  grade  either  higher  or  lower  than  the  grade  in 
which  he  is  classified,  the  inspector  in  charge  shall  so  in¬ 
form  the  Washington  office  and  recommend  an  adjustment 
in  grade  commensurate  with  the  employee’s  work. 

3.7  Assignments  of  employees  should  be  changed  from 
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time  to  time,  if  possible,  so  that  they  will  have  opportunity 
to  become  familiar  with  the  various  assignments  in  their 
grade  classification  at  the  station.  Also,  this  rotation  of 
assignments  tends  to  equalize  the  work  load  and  helps  to 
prevent  an  inspector  from  growing  “stale”  on  an  assign¬ 
ment.  It  also  breaks  up  a  tendency  toward  overfamiliar¬ 
ity  with  representatives  of  the  establishment  with  whom 
he  comes  in  daily  contact.  However,  changes  should  not  be 
so  frequent  as  to  preclude  the  setting  up  of  a  progressive 
improvement  program  by  inspectors. 

3.8  The  inspector  in  charge  is  responsible  for  keeping 
the  Washington  office  informed  with  regard  to  the  number 
and  grades  of  employees  necessary  to  meet  the  workload 
of  his  station.  As  the  character  and  volume  of  work 
change  from  time  to  time,  the  information  must  be 
amended  accordingly.  In  this  connection,  the  inspector  in 
charge  is  responsible  for  seeing  that:  (a)  The  meat  in¬ 
spection  work  at  his  station  is  being  properly  performed ; 
( b )  the  positions  allocated  to  his  station  are  of  the  neces¬ 
sary  grade  and  number  to  meet  the  workload;  (c)  the 
number  of  positions  in  a  particular  grade  is  not  in  excess 
of  that  necessary  to  perform  the  work;  and  ( d )  each 
person  assigned  to  a  particular  position  is  well  qualified 
to  do  the  work. 

3.9  Inspectors  in  charge,  supervising  inspectors  and 
others,  such  as  veterinary  meat  inspectors  having  super¬ 
visory  responsibilities,  must  be  familiar  with  the  rating 
system  which  is  the  official  mechanism  for  evaluating  and 
recording  employee  performance.  They  should  remember 
that  a  supervisor’s  efficiency  is  measured  to  a  very  con¬ 
siderable  degree  by  his  ability  to  promote  greater  ef¬ 
ficiency  in  the  group  he  supervises  and  to  develop  the 
personnel  under  his  direction.  The  employee  has  a  right 
to  expect  constructive  criticism  and  suggestions  for  im¬ 
provement.  The  time  to  let  an  employee  know  how  he  is 
doing  is  when  he  makes  a  mistake  or  does  a  poor  job,  or 
when  he  turns  in  an  average,  outstanding,  or  praise¬ 
worthy  performance.  An  occasional  discussion  between 
supervisor  and  employee  should  improve  relationships  and 
overcome  deficiencies  in  the  employee’s  performance. 

3.10  Mail  sent  to  the  Washington  Office  of  the  Meat 
Inspection  Branch  should  be  addressed,  “Meat  Inspection 
Branch,  Agricultural  Research  Service,  U.  S.  Department 
of  Agriculture,  Washington  25,  D.  C.”  Mail  may  be  ad- 
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dressed  to  the  specific  section  when  the  subject  matter 
pertains  to  certain  section  responsibilities.  Envelopes  con¬ 
taining  MI  Labels,  MI  Forms,  and  MI  Laboratory  Forms, 
should  be  marked  accordingly  and  should  not  contain  other 
mail  with  the  exception  of  communications  pertaining 
directly  to  the  labels  or  forms.  Use  one  envelope  for  as 
many  pieces  of  routine  mail  of  the  same  class  as  possible. 
Related  material  should  be  forwarded  together  but  paper 
clips  and  staples  should  not  be  used  unless  they  can  be 
folded  within  several  thicknesses  of  paper. 

3.11  Packages  sent  through  the  mails  should  be  care¬ 
fully  prepared  and  addressed.  Special  attention  should  be 
given  to  packages  containing  specimens  of  diseased  ma¬ 
terial  and  dangerous  chemicals.  Pay  strict  attention  to  the 
applicable  postal  laws  and  regulations.  The  contents  of 
packages  should  carry  identifying  information  to  assure 
proper  handling  at  destination.  If  there  is  a  communica¬ 
tion  having  reference  to  the  contents  of  the  package,  this 
fact  should  be  noted  on  the  accompanying  form  or  letter. 

3.12  Telegraph  and  long-distance  telephone  expenses 
should  be  kept  to  a  minimum  consistent  with  good  busi¬ 
ness  management.  When  a  telegram  or  telephone  call  is 
at  the  insistence  or  for  the  convenience  of  the  official  es¬ 
tablishment  or  other  interested  party,  arrangements 
should  be  made  to  have  such  party  bear  the  cost.  This 
applies  also  to  return  calls  or  telegrams  which  the  Wash¬ 
ington  office  is  requested  to  send. 

3.13  An  official  set  of  meat  inspection  regulations, 
manual  memorandums  and  Reference  are  to  be  main¬ 
tained  in  each  office  regularly  used  by  inspectors.  The  offi¬ 
cial  sets  of  instructions  should  be  returned  to  the  Wash¬ 
ington  office  of  the  Meat  Inspection  Branch  when  inspec¬ 
tion  is  withdrawn  from  an  establishment  where  an  official 
set  has  been  maintained  in  the  inspector’s  office.  Requests 
for  additional  official  sets  of  instructions  should  be  made  to 
the  Washington  office  when  inspection  is  inaugurated  at 
an  establishment  where  the  inspector’s  office  is*  used  as 
headquarters.  Under  no  circumstances  are  these  official 
sets  to  be  regarded  or  maintained  as  the  personal  property 
of  any  inspector.  Each  inspector  must  be  fully  informed 
concerning  his  duties  and  responsibilities  and  these  are 
clearly  outlined  in  the  material  which  is  included  in  the 
official  set.  The  responsibility  for  current  maintenance  of 
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the  official  set  of  instructions  including  the  Reference  is 
placed  with  the  inspector  in  charge. 

3.14  It  has  long  been  the  policy  of  Meat  Inspection 
that  supervisors  are  responsible  for  the  safety  of  em¬ 
ployees  in  their  unit.  In  discharging  this  responsibility, 
supervisors  should  continually  encourage  employees  to  use 
safe  working  practices  and  equipment.  Unsafe  working 
conditions  must  be  recognized  and  eliminated  wherever 
possible. 

PART  4— APPLICATIONS  FOR  INSPECTIONS  OR  EXEMPTION: 

RETAIL  BUTCHERS,  RETAIL  DEALERS,  AND  FARMERS 

4.1  Applications  for  inspection  are  made  on  Form 
M.  I.  401.  The  application  should  be  forwarded  in  dupli¬ 
cate  to  the  Washington  office,  and  if  approved  and  inspec¬ 
tion  is  granted,  one  copy  will  be  returned  to  the  inspector 
in  charge  for  his  files. 

4.2  The  original  of  the  application  for  a  certificate  of 
exemption  from  inspection  should  be  forwarded  through 
the  office  of  the  inspector  in  charge  to  the  Washington 
office.  The  application  is  made  on  Form  M.  I.  417-3,  and 
the  comments  of  the  inspector  in  charge  regarding  the 
business  of  the  applicant  and  the  suitability  of  the  ap¬ 
plicant’s  plant  are  made  on  Form  M.  I.  417-2,  supple¬ 
mented  if  necessary  by  letter  from  the  inspector  in  charge. 
Here  again  it  is  desired  to  stress  the  importance  of  the 
comments  and  recommendations  by  the  inspector  in 
charge. 

4.3  (a)  To  obtain  a  certificate  of  exemption  from  Fed¬ 
eral  meat  inspection,  which  will  permit  the  holder  thereof 
to  ship  or  transport  interstate  meat  and  meat  food  prod¬ 
ucts  not  bearing  the  mark  of  Federal  inspection,  it  is 
necessary  that  the  applicant  be  a  “retail  butcher”  or  a 
“retail  dealer”  as  defined  in  the  Meat  Inspection  Act.  This 
means  that  insofar  as  his  meat  business  is  concerned  he  is 
engaged  Chiefly  in  selling  meat  or  meat  products  to  Con¬ 
sumers  Only.  It  is  also  necessary  that  he  meet  applicable 
regulatory  requirements. 

(b)  A  certificate  of  exemption  authorizes  a  “retail 
butcher”  or  a  “retail  dealer”  to  ship  or  transport  interstate 
each  week  to  Consumers  and  Meat  Retailers — but  not  to 
wholesalers — dressed  carcasses  or  fresh  meat  therefrom 
not  bearing  the  mark  of  Federal  inspection  in  an  amount 
not  in  excess  of  that  stated  in  the  Meat  Inspection  Act.  It 
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also  authorizes  him  to  ship  or  transport  to  Consumers 
Only  product  other  than  fresh  meat;  that  is,  meat  and 
meat  food  products  which  have  been  salted,  cured,  canned, 
prepared  as  sausage,  lard,  or  other  meat  food  products 
not  bearing  the  mark  of  Federal  meat  inspection.  By 
“consumers”  is  meant  families,  hotels,  restaurants,  clubs, 
and  the  like,  who  utilized  the  meat  or  product  in  the  prep¬ 
aration  of  meals  or  lunches  on  their  premises. 

(c)  If  the  applicant  disposes  of  meat  food  products  of  a 
kind  likely  to  be  eaten  without  cooking  in  the  home  or 
other  place  of  consumption  and  which  contain  pork 
muscle  tissue,  it  is  necessary  that  the  product,  or  the  pork 
muscle  ingredient  thereof,  be  treated  to  destroy  possible 
live  trichinae,  in  accordance  with  one  of  the  methods 
prescribed  in  section  18.10  of  the  Federal  meat  inspection 
regulations.  It  will  also  be  necessary  that  his  place  meet 
the  sanitary  requirements  set  out  in  section  8.3. 

(d)  No  nuisance  is  allowed  on  the  premises  of  an  ex¬ 
empted  establishment,  such  as  fly  breeding  places,  rat 
infestation,  cockroach  infestation,  rubbish  heaps,  de¬ 
composing  animal  material,  polluted  water  supply,  in¬ 
sanitary  drainage  disposal,  leaking  floors,  and  the  like. 
These  requirements  are  included  in  the  printed  matter  at 
the  bottom  of  the  application,  and  signing  the  application 
constitutes  an  agreement  to  comply  with  the  regulations. 

(e)  Horse  meat  or  a  horse-meat  product  may  not  be  pre¬ 
pared,  handled,  or  stored  in  an  establishment  operating 
under  a  certificate  of  exemption  from  inspection. 

4.4  The  application  should  be  made  out  in  the  exact 
name  desired  on  the  certificate  of  exemption.  On  the  bot¬ 
tom  of  the  reverse  side  of  the  application,  the  applicant 
should  give  the  location  of  his  place  of  business ;  also,  the 
mailing  address  if  it  is  different  from  the  location. 

4.5  Nonfederally  inspected  so-called  chip  steaks  and 
hamburger  are  considered  meat  food  products  and  as  such 
can  move  in  interstate  commerce  to  consumers  only  under 
a  certificate  of  exemption.  They  are  not  considered  fresh 
meat. 

4.6  All  establishments  operating  under  a  certificate  of 
exemption  in  a  locality  where  a  Branch  inspector  is  regu¬ 
larly  assigned  for  duty  should  be  properly  listed  by  the 
inspector  in  charge.  The  exempted  establishments  located 
within  the  confines  of  a  station  or  substation  should  be 
visited  once  every  6  months  for  the  purpose  of  ascertain- 
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ing  any  change  in  the  character  or  the  volume  of  their 
business  which  might  influence  their  status  or  classifica¬ 
tion,  and  of  determining  that  acceptable  sanitary  practices 
are  being  followed  and  that  the  regulations  are  being  com¬ 
plied  with  in  all  applicable  respects.  Failure  to  comply 
with  the  regulations,  and  any  change  in  firm  name  or  loca¬ 
tion,  should  be  promptly  reported.  Exemption  certificates 
which  are  no  longer  required  by  holders  thereof  should  be 
recovered  and  forwarded  to  the  Washington  office  with 
appropriate  comments. 

4.7  Whenever  a  new  application  for  inspection  or  for 
a  certificate  of  exemption  from  inspection  is  made  neces¬ 
sary  by  reason  of  a  change  of  ownership,  change  of  name, 
change  in  form  of  organization,  or  change  in  location,  the 
effective  date  of  the  change  should  be  specified,  either  on 
the  application  or  in  an  accompanying  letter.  An  applica¬ 
tion  for  Federal  meat  inspection  or  exemption  from  in¬ 
spection  and  the  grant  of  inspection  and  issuance  of  a 
certificate  of  exemption  serve,  among  other  things,  to 
identify  the.  party  which  is  to  be  held  responsible  for  the 
maintenance  of  satisfactory  conditions  and  compliance 
with  the  meat  inspection  regulations  at  the  establishment. 
Accordingly,  it  is  essential  that  a  change  in  ownership  be 
recorded  at  the  Washington  office  as  soon  as  practicable. 
The  management  of  the  establishment  or  the  inspector  in 
charge  may  inform  the  Washington  meat  inspection  office 
of  any  change  in  this  connection. 

As  a  guide  it  seems  desirable  that  the  three  usual  types 
of  parties  involved  in  grants  of  inspection  or  exemption 
therefrom  be  considered,  namely,  an  individual,  a  part¬ 
nership,  or  a  corporation.  When  the  business  of  an  in¬ 
dividual  is  purchased  or  otherwise  transferred  to  another 
party,  it  involves  such  change  in  management  as  calls  for 
a  new  application  by  the  new  management.  When  there 
is  a  change  in  partnership  involving  any  of  the  partners, 
the  result  is  a  new  partnership,  and  a  new  application  is 
indicated.  So  long  as  a  corporation  as  originally  in¬ 
corporated  continues  in  control  of  an  establishment, 
changes  in  the  ownership  of  the  shares  of  the  corporation 
or  a  change  of  officers  do  not  effect  a  change  in  the  identity 
of  the  party  (the  corporation)  in  control  of  the  establish¬ 
ment,  and  a  new  application  is  not  necessary.  If  a  new 
corporation  is  formed  to  take  the  place  of  the  one  to  which 
inspection  is  granted,  or  if  the  business  of  an  individual  or 
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a  partnership  is  taken  over  by  a  corporation,  or  if  a  cor¬ 
poration  is  liquidated  and  the  assets  are  taken  over  by  an 
individual,  a  partnership,  or  another  corporation,  a  new 
application  is  required. 

The  control  of  the  establishment,  as  mentioned  above, 
has  reference  to  the  control  of  the  business  on  the  prem¬ 
ises  without  reference  to  the  ownership  of  the  premises, 
which  may  be  vested  in  another  party  altogether,  in  which 
case  the  party  controlling  the  business  at  the  establish¬ 
ment  usually  exercises  authority  over  the  premises  by 
virtue  of  a  lease  from  the  owner. 

When  there  is  to  be  a  change  in  the  ownership  at  an  es¬ 
tablishment  such  as  requires  a  new  application  for  in¬ 
spection,  it  should  be  accompanied  with  a  request  from 
the  management  holding  the  current  grant  for  with¬ 
drawal  of  inspection  which  is  in  its  nnme.  The  date  on 
which  the  transfer  is  to  take  effect  should  be  given. 

4.8  Information  giving  the  name  of  each  tenant  oper¬ 
ating  in  an  official  establishment,  the  scope  of  his  oper¬ 
ations,  and  a  description  of  the  part  of  the  premises  which 
he  occupies  shall  be  forwarded  in  writing  by  a  responsible 
official  of  the  firm  to  which  inspection  has  been  granted, 
through  the  office  of  the  inspector  in  charge  to  the  Wash¬ 
ington  office.  Information  covering  changes  with  respect 
to  the  status  of  such  tenants  should  also  be  forwarded  in 
a  like  manner  as  may  be  necessary.  The  owner  or  oper¬ 
ator  of  the  official  establishment  holding  the  grant  of 
inspection  is  responsible  for  all  operations  in  the  estab¬ 
lishment,  including  those  of  the  tenant,  insofar  as  they 
affect  the  maintenance  of  inspection. 

4.9  Whenever  any  drawings  showing  proposed  remod¬ 
eling  or  new  construction  at  an  official  establishment  are 
presen  fed  for  approval  in  accordance  with  section  4.2  of 
the  regulations,  they  should  be  forwarded  through  the  of¬ 
fice  of  the  inspector  in  charge.  He  should  examine  the 
proposal  carefully  to  determine  whether  it  is  fully  illus¬ 
trated  wifh  sufficient  information  to  permit  a  proper 
evaluation  of  the  proposal  and  to  determine  compliance 
with  inspection  requirements.  In  this  connection  full  use 
should  be  made  of  the  sample  drawings  and  specifications 
contained  in  the  booklet,  Information  for  Applicants  for 
Federal  Meat  Inspection.  If  changes  are  needed,  the  in¬ 
spector  in  charge  should  endeavor  to  have  them  made 
before  sending  the  drawings  to  Washington.  If  these 
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changes  cannot  be  agreed  upon  locally,  the  inspector  in 
charge  should  forward  the  drawings  to  Washington  with 
his  comment  and  recommendations.  In  the  event  draw¬ 
ings  are  received  without  such  information  from  the  in¬ 
spector  in  charge,  they  may  be  returned  to  him  to  be 
resubmitted  in  the  manner  outlined  above.  If  the  draw¬ 
ings  amend  or  supersede  previously  approved  drawings, 
the  sheet  and/or  job  number  and  the  date  of  approval 
should  be  given  in  the  letter  of  transmittal. 

4.10  Approved  drawings  which  are  5  years  old,  for 
plants  in  which  inspection  has  not  been  inaugurated,  are 
deemed  out  of  date.  The  inspector  in  charge  should  ask 
the  owners  for  a  letter  relative  to  the  disposition  to  be 
made  of  the  drawings  (return  or  destruction).  A  copy  of 
the  reply  should  be  relayed  to  the  Washington  office.  If 
the  drawings  are  to  be  returned,  this  may  be  done  with¬ 
out  further  instructions  from  Washington  after  obliter¬ 
ation  of  the  marks  of  approval.  This  same  procedure 
should  be  applied  to  drawings  that  have  been  on  file  5 
years  after  withdrawal  of  inspection. 

4.11  Inspectors  in  charge  should  review  blueprints  at 
least  yearly  to  make  certain  that  only  active  sets  are  main¬ 
tained.  When  projects  have  been  completed,  the  Washing¬ 
ton  office  should  be  notified  promptly  and  also  when 
approved  drawings  are  superseded,  the  superseded  draw¬ 
ings  should  be  removed  from  the  files  and  destroyed. 

4.12  When  blueprint  files  contain  numerous  paster 
drawings,  it  is  in  order  for  the  inspector  in  charge  to  re¬ 
quest  the  establishment  to  provide  blueprints  of  drawings 
incorporating  all  the  information  contained  in  the  various 
paster  drawings  so  that  the  old  drawings  may  be  removed 
from  the  files. 

4.13  When  projects  have  been  abandoned,  the  action 
indicated  for  projects  5  years  old  should  be  taken  im¬ 
mediately. 

4.14  Care  should  be  taken  to  assure  that  blueprints 
of  drawings  submitted  for  approval  are  in  strict  accord¬ 
ance  with  instructions  contained  on  Pages  3  and  4  of  the 
latest  revision  of  the  “Information  for  Applicants  for 
Federal  Meat  Inspection”  booklet. 

PART  5— OFFICIAL  NUMBERS  AND  INAUGURATION  OF 

INSPECTION 

5.1  Grants  of  inspection  are  forwarded  to  the  in- 
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spector  in  charge  rather  than  to  the  owner  or  operator  of 
the  establishment.  The  inspector  in  charge  or  one  of  his 
subordinates  should  hand  the  grant  of  inspection  to  a  re¬ 
sponsible  official  of  the  establishment  at  the  time  inspec¬ 
tion  is  inaugurated.  The  inspector  in  charge  should  not 
inaugurate  inspection  until  the  requirements  of  section 

5.3  of  the  regulations  have  been  complied  with. 

5.2  (a)  Inspectors  in  charge  should  report  to  the 
Washington  office,  by  letter,  official  establishments  at 
which  no  meat  or  meat  food  product  is  being  prepared 
for  any  one  of  the  following : 

(1)  Transportation  in  interstate  or  foreign  com¬ 
merce. 

(2)  Shipment  to  other  official  establishments. 

(3)  Sale  to  governmental  agencies. 

5.3  An  inspector  in  charge  should  also  furnish  a  sep¬ 
arate  report  for  each  establishment  which  may  suspend 
operations  or  become  inoperative,  stating  the  reasons,  if 
ascertainable,  for  not  operating,  and  the  prospect  of  re¬ 
sumption  of  operations.  Included  in  the  report  should  be 
the  disposition  of  personnel  affected  by  the  change  in  oper¬ 
ations.  Some  official  establishments  suspend  operations 
requiring  Federal  meat  inspection  during  the  summer 
months  and  engage  in  canning  fruits  and  vegetables. 
Others  may  engage  in  the  preparation  of  non-meat  foods 
or  experience  inactive  periods  or  periods  of  reduced  oper¬ 
ations.  Inspectors  in  charge  should  take  full  advantage  of 
such  opportunities  to  use  up  annual  leave,  thereby  reduc¬ 
ing  to  a  minimum  absences  during  the  busy  fall  and 
winter  months. 

5.4  It  is  imperative  that  inspectors  in  charge  report 
immediately  to  the  Washington  office  any  situation  at  the 
station  such  as  a  strike,  flood,  fire,  or  the  like,  which  might 
result  in  a  work  stoppage.  The  report  shall  be  made  by 
wire  and  contain  the  following  information : 

The  date  of  occurrence. 

The  probable  duration  of  the  situation. 

The  number  of  employees  affected. 

The  arrangements  that  they  have  made  or  will  make 
to  utilize  the  employees’  services. 

The  work  or  leave  status  of  affected  employees. 

State  that  they  have  contacted  other  USDA  activities 
at  their  station  and  whether  the  services  of  surplus 
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employees  could  be  utilized  by  such  agencies  on  3 
reimbursable  basis. 

The  inspector  in  charge  will  then  be  instructed  concerning 
the  course  of  action  which  should  be  followed.  Surplus 
employees  should  be  kept  on  standby  status  until  they  re¬ 
ceive  instructions  to  the  contrary. 

PART  6— ASSIGNMENT  OF  BRANCH  EMPLOYEES 

6.1  Many  times  it  is  important  to  those  in  the  Wash¬ 
ington  office  to  know  whether  inspectors  in  charge  are  in 
a  duty  status  or  on  annual  leave.  This  applies  also  when 
an  inspector  in  charge  is  absent  on  extended  sick  leave. 
At  man^  of  the  smaller  stations,  leave  relief  is  furnished 
from  a  larger  station  and  the  periods  of  annual  leave  are 
arranged  for  between  the  relieving  station  and  the  in¬ 
spector  in  charge  requesting  leave.  We  do  not  want  to 
disturb  this  method  of  arranging  leave.  An  inspector  in 
charge  should  notify  the  Washington  office  in  advance 
when  he  anticipates  taking  leave.  He  should  allow  time 
enough  so  that  area  directors  may  have  this  information 
in  planning  field  visits  and  for  several  other  purposes.  He 
should  also  furnish  the  name  of  the  person  designated  as 
acting  inspector  in  charge.  This  is  not  intended  to  inter¬ 
fere  with  emergency  leave  when  it  is  not  possible  to  give 
advance  notice.  If  the  inspector  in  charge  has  an  ex¬ 
tended  illness  and  is  not  able  to  report,  the  relief  inspector 
should  notify  the  Washington  office,  giving  any  pertinent 
information  that  can  be  obtained. 

6.2  The  official  badge  shall  be  worn  over  the  left  breast 
on  the  outer  clothing  of  each  employee  assigned  to  ante 
mortem  inspection,  post  mortem  inspection,  and  super¬ 
vision  of  processing  operations  while  these  duties  are 
being  performed. 

6.3  Many  inspection  positions  require  the  inspector  to 
travel  from  one  location  to  another  in  the  performance  of 
his  duties.  Very  frequently  public  transportation  is  not 
readily  accessible  or  practical  and  it  becomes  necessary 
for  the  inspector  to  use  his  personally  owned  automobile 
for  efficient  inspection  coverage. 

The  selection  of  personnel  to  cover  the  types  of  assign¬ 
ments  requiring  the  use  of  an  automobile,  which  are  usu¬ 
ally  in  grade  GS-6  and  higher,  will  be  based  on  the 
availability  of  a  personally  owned  automobile  as  well  as 
the  willingness  of  the  employee  to  use  his  car  on  a  reim- 
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bursable  basis  when  it  is  found  necessary  to  do  so  to  cover 
an  assignment.  It  is  anticipated  that  no  difficulty  or¬ 
dinarily  will  be  encountered  in  filling  the  relatively  small 
number  of  assignments  in  meat  inspection-  requiring  the 
use  of  a  car  by  employees  who  have  their  own  automobiles 
and  are  willing  to  use  them  for  official  purposes  on  a  re¬ 
imbursable  basis. 

It  is  recognized  that  occasionally  the  need  for  the  use  of 
a  car  may  develop  after  an  employee  is  already  occupying 
a  given  assignment  and  that  the  particular  employee 
might  not  possess  a  personally  owned  automobile  or 
might  not  be  willing  to  use  it  for  official  purposes  if  he 
does  have  one.  If  this  should  occur,  an  effort  should  be 
made  to  solve  the  problem  through  an  exchange  of  as¬ 
signments  with  another  employee  of  the  same  grade  at  the 
station  who  is  willing  to  use  his  personally  owned  auto¬ 
mobile  for  official  purposes  in  carrying  out  the  assign¬ 
ment.  If  this  kind  of  arrangement  could  not  be  worked 
out,  the  next  alternative  would  be  the  transfer  of  the 
employee  occupying  the  particular  assignment  requiring 
the  use  of  a  car  to  a  position  of  the  same  grade  level  at 
another  station  where  the  need  for  the  use  of  a  car  would 
not  exist.  Such  transfer  would  be  at  Government  expense 
since  it  would  be  in  the  interest  of  the  service  in  that  it 
would  place  the  transferred  employee  in  an  assignment 
in  which  he  could  function  effectively  and  would  make  it 
possible  to  fill  the  assignment  vacated  by  him  through  the 
promotion  of  another  employee  willing  to  use  his  person¬ 
ally  owned  automobile  for  official  purposes. 

6.4  When  inspection  assignments  require  that  an  in¬ 
spector  use  a  government  or  personally-owned  automobile 
in  the  performance  of  official  duties  at  more  than  one  lo¬ 
cation,  inspectors  in  charge  should  work  out  with  the  of¬ 
ficial  establishments  involved  suitable  arrangements  for 
parking  the  automobile,  either  on  the  premises  of  the 
establishment  or  within  a  reasonable  distance  of  the 
establishment. 

PART  7— FACILITIES  FOR  INSPECTION 

7.1  The  question  of  ‘‘Due  Notice”  to  the  inspector  in 
charge  regarding  shipment  of  product  from  an  official  es¬ 
tablishment  must  be  worked  out  locally  according  to  the 
needs  of  the  establishment  as  well  as  of  the  inspection 
service.  When  it  is  known  that  the  operating  practices  at 
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an  establishment  meet  acceptable  standards  relating  to  the 
protection  of  product  from  contamination,  the  inspector 
in  charge  may  permit  shipping  and  receiving  of  U.  S.  in¬ 
spected  and  passed  product  during  hours  when  an  in¬ 
spector  is  not  on  duty,  subject  to  occasional  unannounced 
checks  to  observe  whether  standard  practices  are  being 
followed.  Incident  to  such  shipping,  it  is  usual  to  permit 
some  breaking  of  carcasses  into  quarters  or  primal  cuts 
each  bearing  the  mark  of  inspection.  Unmarked  product 
should  be  packaged  and  labels  bearing  the  marks  of  in¬ 
spection  should  be  applied  to  the  unmarked  product  only 
while  an  inspector  is  on  duty  although  the  product  so  pre¬ 
pared  may  be  shipped  after  the  regular  hours  of  in¬ 
spection. 

7.2  In  connection  with  Section  7.4  of  the  regulations 
the  following  days  have  been  administratively  determined 
as  holidays :  New  Year’s  Day,  Washington’s  Birthday, 
Memorial  Day,  Independence  Day,  Labor  Day,  Veterans’ 
Day,  Thanksgiving  Day,  and  Christmas.  Notice  of  other 
holidays  will  be  given  from  time  to  time. 

7.3  (a)  Questions  have  arisen  from  time  to  time  con¬ 
cerning  assignment  of  inspectors  when  the  requirements 
for  inspection  extend  over  a  period  of  time  in  excess  of  8 
hours.  It  is  realized  that  in  most  cases  the  volume  of  oper¬ 
ations  does  not  remain  constant  throughout  any  given 
period  of  time.  Obviously,  the  inspection  requirement  has 
a  direct  relation  to  the  volume  and  kind  of  operations 
which  require  inspection  supervision. 

(b)  It  is  the  responsibility  of  the  inspector  in  charge  to 
so  utilize  the  inspectors  assigned  to  his  station  as  to 
most  effectively  provide  supervision  depending  on  the  kind 
and  volume  of  operations  conducted  at  any  particular 
time. 

(c)  Staggering  the  hours  of  inspectors  is  a  proper  pro¬ 
cedure  to  be  followed  by  an  inspector  in  charge  to  effec¬ 
tively  cover  his  inspection  responsibility.  However,  where 
an  inspection  responsibility  requires  the  assignment  of 
more  than  one  inspector  and  there  is  no  change  in  the 
inspection  responsibility  over  a  period  beyond  8  hours, 
there  should  be  no  change  in  the  number  of  inspectors  as¬ 
signed  to  cover  such  an  operation  at  any  time  during  the 
entire  period. 

(d)  The  hours  of  duty  for  inspectors  should  be  de¬ 
termined  by  the  inspector  in  charge  on  the  basis  of  the 
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operating  needs  of  the  station  to  perform  in  the  most 
efficient  manner  the  duties  required  by  current  plant  oper¬ 
ations.  Decisions  with  respect  to  overtime  services  shall 
be  handled  precisely  as  though  payment  for  overtime 
services  were  made  entirely  from  public  funds.  Each  in¬ 
spector  who  is  required  to  work  overtime  should  be  justly 
compensated  for  such  work.  On  the  other  hand,  it  is  the 
duty  and  responsibility  of  each  employee  of  the  Branch 
to  see  that  time  records  accurately  represent  hours  of  duty 
and  that  there  are  no  unnecessary  overtime  charges.  The 
recording  of  an  employee’s  daily  hours  of  duty  should  not 
be  influenced  by  practices  followed  by  employees  of  of¬ 
ficial  establishments  who  may  be  operating  under  con¬ 
tracts  with  the  employer  which  specify  conditions  of 
employment  which  are  not  applicable  to  employees  of  this 
Branch, 

7.4  Time  reasonably  employed  by  inspectors  in  mak¬ 
ing  out  reports  connected  with  post  mortem  examination 
may,  when  involving  overtime  work,  be  compensated  for 
on  an  overtime  basis.  Such  overtime  work  is  part  of  the 
inspection  service  for  which  the  official  establishment 
shall  pay  the  Secretary  of  Agriculture  in  accordance  with 
section  7.4  of  the  regulations.  No  overtime  compensation 
is  paid  for  work  involving  less  than  15  minutes. 

7.5  Inspectors  in  charge  and  others  with  supervisory 
responsibility  are  expected  to  advise  Branch  employees 
under  their  supervision  in  matters  relative  to  personal 
safety  and  the  control  and  prevention  of  accidents.  It  is 
not  expected  that  Branch  employees  will  initiate  safety 
programs  involving  the  employees  of  official  establish¬ 
ments,  but  Branch  employees  in  supervisory  capacities 
should  include  attention  to  safety  factors  when  giving  ad¬ 
vice  to  establishments  concerning  plant  facilities. 

7.6  Information  relative  to  details  of  types  of  equip¬ 
ment  and  facilities  for  the  sanitary  conduct  of  operations 
and  efficient  performance  of  inspection  should  be  obtained 
from  the  pamphlet,  “Information  for  Applicants  for  Fed¬ 
eral  Meat  Inspection.” 

PART  8— SANITATION 

8.1  As  just  mentioned,  reference  should  be  made  to  the 
booklet,  ‘^Information  for  Applicants  for  Federal  Meat  In¬ 
spection,”  concerning  sanitary  construction  and  equip¬ 
ment. 
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8.2  (a)  Inspectors  in  charge  are  expected  to  take  such 
action  as  may  be  necessary  to  assure  that  only  potable 
water  from  an  approved  supply  is  used  in  edible  products 
departments  of  establishments  and  in  areaways  connected 
with  such  departments. 

(b)  Before  the  water  supply  is  .accepted  incident  to 
granting  inspection  at  an  establishment  full  consider¬ 
ation  should  be  given  to  its  source  and  the  distribution 
system  within  the  plant. 

(1)  Water  from  an  approved  public  supply  may  be  re¬ 
garded  as  acceptable  as  delivered  to  the  establishment. 

(2)  When  the  establishment  uses  a  private  water  sup¬ 
ply  a  report  on  the  bacterial  quality  of  the  water  taken 
inside  the  plant  should  be  required  at  least  every  6  months 
or  at  any  other  time  the  inspector  has  reason  to  question 
the  condition  of  the  water.  The  report  should  cover  an 
examination  of  water,  taken  at  a  location  specified  by  the 
inspector  and  examined  by  the  local  health  agency  having 
jurisdiction  over  the  water  supply  in  the  area.  Such  ex¬ 
amination  of  the  water  should  be  requested  by  the  man¬ 
agement  of  the  establishment. 

(c)  Water  may  become  unpotable  as  it  is  distributed  in 
the  plant.  Therefore,  inspectors  should  give  regular  at¬ 
tention  to  the  condition  of  all  storage  facilities  and  pipe 
lines  in  the  establishment.  Hazards  such  as  dead  ends  of 
pipe  lines,  improper  cross  connections  between  potable 
and  unpotable  water  and  the  absence  of  anti-back  siphon- 
age  devices  should  be  eliminated.  In  those  cases  where 
the  use  of  non-potable  water  is  permitted  for  certain 
purposes,  its  use  must  be  accompanied  by  adequate  safe¬ 
guards  to  assure  that  it  can  not  possibly  come  in  contact 
with  edible  product  or  pollute  the  potable  water  supply. 

8.3  (a)  Materials  which  have  been  accepted  for  use  in 
official  establishments  for  general  cleaning : 

(1)  Sodium  carbonate  (soda  ash,  sal  soda) 

Sodium  hydroxide  (caustic  soda,  sodium  hydrate) 

Sodium  metasilicate 

Sodium  bicarbonate 

Trisodium  phosphate 

Sodium  metaphosphate 

Tetrasodium  pyrophosphate 

Tripolyphosphates 

Soap 

Lime 
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Synthetic  detergents  (wetting  agents) 

Borates  (if  with  strong  alkalis  and  not  in  an  excess 
of  5%) 

Detergents  for  use  in  official  establishments  should  be 
restricted  to  those  which  have  been  passed  by  the  meat  in¬ 
spection  laboratory.  Soaps  that  are  heavily  perfumed  and 
strong  smelling  disinfectants  or  deodorizers  are  not  per¬ 
mitted.  Only  approved  liquid  soap  is  suitable  for  use  in 
slaughtering  and  other  meat  handling  departments.  Other 
soap  approved  by  the  meat  inspection  laboratory  may  be 
used  in  dressing  rooms. 

(2)  Sanitizing  agents : 

Sodium  hypochlorite 
Chloramine  T 

Quaternary  ammonium  compounds 
Aqueous  solutions  of  iodine  and  certain  types  of 
non-ionic  synthetic  detergents 
Hydrogen  peroxide 

Aqueous  solutions  of  special  agents  may  be  used  as  san¬ 
itizing  agents  and  mold  inhibitors  on  equipment,  floors, 
walls,  and  ceilings  of  edible  product  departments  of  official 
establishments  in  accordance  with  the  following : 

Solutions  of  these  compounds  may  be  used  on  edible 
product  equipment  and  on  floors,  walls,  and  ceilings  only 
(a)  after  the  usual  cleaning  operations,  and  ( b )  after 
removal  of  all  meat  from  the  room  or  compartment  unless 
it  is  effectively  protected  from  contact  with  the  solution. 
The  application  of  such  sanitizing  agents  must  not  be  used 
as  a  substitute  for  thorough  and  effective  cleaning.  Resi¬ 
dues  must  be  removed  from  edible  product  equipment  by 
thorough  rinsing  with  clean  water  before  the  equipment 
is  again  used  for  handling  product.  It  will  not  be  re¬ 
quired,  however,  that  the  residues  of  the  compounds  be 
washed  from  floors,  walls,  and  ceilings  unless,  in  the 
judgment  of  the  inspector  in  charge,  the  presence  of  such 
residues  is  objectionable. 

The  strength  of  the  solution  of  quaternary  ammonium 
compounds  customarily  used  does  not  exceed  1  ounce  of 
the  10-percent  aqueous  solution,  or  one-tenth  ounce  of  the 
dry  chemical,  to  4  gallons  of  water.  Caution  should  be  ex¬ 
ercised  to  avoid  bringing  the  concentrated  solution  or  the 
dry  chemical  into  contact  with  the  eyes  or  nasal  passages 
because  of  their  extremely  irritating  effect  on  mucous 
membranes.  Solutions  of  sodium  hypochlorite  and  chlora- 
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mine  customarily  used  do  not  contain  more  than  one-half 
of  1  percent  available  chlorine  (5,000  parts  per  million) . 

(3)  Acid  cleaners  for  removing  corrosion  and  rust 
(not  to  be  used  where  contact  with  exposed  product  may 
be  made). 

Sodium  bisulfate 
Phosphoric  acid 

Citric  acid,  lactic  acid  or  other  harmless  organic 
acids 

Hydrochloric  acid  (muriatic  acid) 

(b)  The  following  materials  have  not  been  accepted  for 
use  in  official  establishments  for  general  cleaning : 

Borates  (unless  with  strong  alkalis  and  then  not 
over  5%  of  mixture) 

Sulfites 
Oxalates 
Fluorides 
Fluorsilicates 
Glycolic  acid 

Chemicals  interfering  with  inspection  because  of 
strong  odor 

8.4  The  elimination  and  destruction  of  vermin  in  and 
around  meat  packing  plants  is  vital  to  the  maintenance  of 
good  sanitation.  In  combating  any  pest,  two  principles 
should  always  be  followed:  (a)  Prevent  their  breeding, 
and  ( b )  prevent  their  entrance  into  establishments.  In 
nearly  all  cases  the  owners  of  adjoining  properties  and 
the  local  health  authorities  will  be  glad  to  cooperate  in  the 
destruction  of  vermin  and  in  developing  a  program  for 
vermin  control.  The  management  should  endeavor  to  ob¬ 
tain  such  cooperation.  Any  place  that  will  afford  food, 
water,  and  a  hiding  place  is  a  potential  breeding  place  for 
vermin.  The  most  common  of  such  places  are  manure 
piles,  trash  piles,  garbage  dumps,  accumulations  of  paunch 
and  stomach  contents,  and  hog  hair.  Regulations  do  not 
permit  such  accumulations  on  the  premises  of  official 
establishments.  The  cooperation  of  the  local  health  au¬ 
thorities  should  be  solicited  by  the  management  in  elim¬ 
inating  such  breeding  places  from  the  vicinity  of  meat 
packing  plants. 

Buildings  and  equipment  of  a  kind  that  harbor  vermin 
should  be  repaired  or  replaced  so  as  to  eliminate  all  breed¬ 
ing  and  hiding  places.  Walls,  floors,  and  ceilings  which 
have  been  tunneled  by  rodents  should  be  replaced  with 
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verminproof  material,  such  as  cement  or  brick.  Tunnels 
may  be  blocked  with  heavy  hardware  cloth,  glass,  metal, 
or  other  verminproof  material.  Stone  and  brick  walls 
should  have  the  joints  pointed  up  flush  and  smooth,  and 
all  cracks,  crevices,  and  openings  around  pipes,  etc., 
should  be  sealed  tight.  Wooden  walls,  ceilings,  and  parti¬ 
tions  should  be  of  tight-fitting  material  which  will  not  per¬ 
mit  the  entrance  or  hiding  of  roaches  and  other  vermin. 
Floor  drain  strainers  should  be  in  good  repair  and  should 
remain  in  place  so  as  to  prevent  the  entrance  of  rats 
through  drainage  lines.  Dressing  rooms  and  lunch  rooms 
should  be  of  such  character  and  so  equipped  and  main¬ 
tained  as  to  eliminate  any  breeding  or  hiding  places. 
Lockers  should  be  examined  regularly  by  the  management 
and  inspectors  to  see  that  they  are  kept  clean  and  free 
from  vermin.  Overcrowding  (more  than  one  person  to  a 
locker)  should  not  be  permitted,  since  it  is  difficult  to  keep 
overcrowded  lockers  clean  and  free  from  roaches.  Dry 
storage  rooms  should  be  kept  neat  and  clean  and  the  prod¬ 
uct  stored  should  be  so  arranged  that  the  room  can  be 
kept  clean  and  free  from  harbors  for  vermin.  It  is  desir¬ 
able  for  the  stored  material  to  be  arranged  so  that  as  the 
supplies  are  moved  the  area  can  be  thoroughly  cleaned. 
Most  dry  stores  can  be  placed  on  racks  having  a  clearance 
of  at  least  12  inches  from  the  floor  and  so  arranged  that 
the  floor  beneath  the  racks  can  be  readily  cleaned.  If 
racks  are  not  used,  the  dry  stores  should  be  closely  piled 
so  as  to  eliminate  any  possibility  of  runways  or  harbors 
for  rodents.  All  openings  (doors,  windows,  ventilators, 
skylights,  and  other  openings)  which  may  admit  rodents, 
birds,  flies  and  other  insects  should  be  effectively  screened 
and  the  screen  should  be  kept  closed  and  in  good  repair. 
Fly  traps  when  used  should  be  so  located  that  they  will 
not  attract  flies  to  doorways  where  they  may  enter  the 
buildings  but  should  be  some  distance  from  such  door¬ 
ways. 

When  vermin  do  gain  entrance  to  official  establishments 
in  spite  of  vigorous  attempts  to  keep  them  out,  certain 
eradication  methods  are  permitted.  When  such  methods 
are  necessary,  it  is  an  indication  that  the  preventive  meas¬ 
ures  just  mentioned  have  not  been  entirely  successful  and 
the  management  and  inspectors  should  determine  where 
they  have  failed  and  act  to  prevent  a  recurrence.  It  takes 
ingenuity  to  cope  with  all  of  the  various  kinds  of  vermin. 
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The  goal  of  complete  eradication  of  vermin  in  official  es¬ 
tablishments  is  definitely  possible  and  this  goal  should  be 
attained. 

8.5  The  following  is  a  recapitulation  of  permitted 
methods  for  the  control  of  vermin  by  the  use  of  chemicals : 

(a)  Fumigants 

(1)  Hydrocyanic  acid  gas:  Fumigation  with  this  gas  is 
very  effective  for  all  types  of  vermin.  Since  this  gas  is  ex¬ 
tremely  poisonous  to  man  as  well  as  to  vermin,  permission 
for  its  use  must  first  be  obtained  from  the  inspector  in 
charge  and  a  competent,  experienced  person  should  be 
placed  in  direct  charge  of  operations.  Certain  foods  have 
been  found  to  absorb  the  gas ;  therefore,  when  foods  other 
than  meat  are  to  be  exposed  to  the  gas,  prior  permission 
for  the  fumigation  should  be  obtained  from  the  local 
health  authorities.  Exposed  meats  or  packaged  meats  need 
not  be  removed  from  the  rooms  being  fumigated.  After 
fumigation  the  rooms  should  be  well  ventilated  before  in¬ 
spectors  or  workmen  enter  the  rooms.  Ventilation  must 
also  be  sufficient  to  assure  complete  removal  of  the  gas 
from  the  surface  of  food  products.  Hydrocyanic  acid  gas 
may  also  be  employed  to  eradicate  mites,  skippers,  ham 
beetles,  and  the  like  from  infested  hams  and  like  products. 
Follow  this  by  removal  and  condemnation  of  infested 
meat. 

When  liquid  hydrocyanic  acid  is  used,  the  equipment  for 
releasing  the  gas  should  be  so  constructed  and  controlled 
as  to  positively  prevent  any  of  the  liquid  hydrocyanic  acid 
from  contaminating  any  product,  and  only  the  gas  should 
be  permitted  to  escape  from  the  fumigating  equipment. 

(2)  Methyl  bromide  gas:  Fumigation  with  this  gas  is 
permitted  on  the  same  basis  and  with  the  same  restric¬ 
tions  as  were  set  forth  for  hydrocyanic  acid  gas. 

(b)  Insect  Sprays 

(1)  Kerosene,  deodorized  kerosene,  or  other  acceptable 
solvent  solutions  of  pyrethrum  extracts,  rotenone,  al- 
lethrin  (allylhomolog  of  cinerin  I),  organic  thiocyanates 
or  lethanes  and/ or  solutions  containing  not  more  than  1  % 
of  piperonyl  butoxide,  N-propyl  isome,  sulfoxide,  N-octyl 
dicycloheptane  dicarboximide  (MGK  264,  etc.)  may  be 
used  as  sprays  for  the  elimination  of  roaches,  flies  and 
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other  insects  provided  exposed  meats  are  first  removed 
and  the  premises  cleaned  by  thorough  washing  after  the 
completion  of  the  spraying  operation.  These  insecticides 
may  also  be  used  in  an  aerosol  bomb  in  solution  containing 
up  to  5%  of  these  chemicals  collectively  or  individually 
under  the  same  circumstances.  Warning!  Sprays  contain¬ 
ing  organic  thiocyanates  (lethane,  thanite,  etc.)  are  quite 
toxic  to  animals  and  man,  and  when  absorbed  through  the 
skin,  ingested,  or  inhaled  may  cause  serious  illness.  It  is 
therefore  considered  wise,  especially  for  employees  regu¬ 
larly  engaged  in  this  work,  to  wear  properly  designed 
masks  to  prevent  inhaling  the  spray  and  clothing  which 
will  prevent  contact  of  the  chemical  with  the  skin. 

(2)  The  residual  action  of  DDT,  chlordane,  lindane, 
malathion  and  more  concentrated  solutions  of  some  other 
insecticides  is  usually  effective  against  flies  and  the  use  of 
these  solutions  around  the  outer  premises  and  inedible 
products  department  has  been  satisfactory.  A  liberal  ap¬ 
plication  of  these  preparations  on  fences,  the  walls  of  the 
scale  houses,  inedible  products  loading  docks,  boiler  rooms 
and  the  like,  affords  opportunity  for  flies  attracted  to  the 
establishment  to  come  in  contact  with  the  insecticide  ma¬ 
terial  and  be  killed  before  they  can  enter  the  edible  prod¬ 
ucts  department.  Fresh  solutions  of  these  materials 
apparently  give  best  results. 

By  contrast  with  this  satisfactory  use  of  these  insecti¬ 
cides,  it  has  been  found  that  their  application  to  walls, 
ceilings,  and  equipment  in  rooms  where  exposed  meat  or 
product  is  handled  leaves  a  deposit  of  insecticide  which 
can  not  be  readily  removed  and  which  continues  to  act 
rather  slowly  against  flies  or  other  vermin  that  are  over¬ 
come  or  killed  while  operations  are  in  progress  and  fall  into 
the  product.  As  the  action  of  the  insecticide  is  continuous, 
there  is  no  practical  way  in  which  the  exposed  product  can 
be  protected  from  contamination  with  dead  insects.  There¬ 
fore,  it  has  become  necessary  to  limit  the  use  of  these 
insecticides  to  places  where  exposed  meat  is  not  handled. 

(3)  So-called  knock  down  sprays  containing  pyrethrum 
extracts,  and  other  materials  not  having  a  residual  killing 
action  may  be  used  in  places  where  exposed  meat  is  to  be 
handled  according  to  the  restrictions  outlined  above.  As 
these  insecticides  act  very  quickly,  it  is  practical  to  kill  all 
the  flies  in  the  room  and  with  a  minimum  of  labor  wash 
down  the  excess  insecticide  and  any  flies  that  have  been 


26 


MANUAL  OF  INSPECTION  PROCEDURES 


killed,  before  exposed  meat  is  brought  into  the  room.  This 
use  of  the  “knock  down  sprays”  in  addition  to  the  appli¬ 
cation  of  residual  acting  insecticides  in  the  manner  al¬ 
ready  outlined  should  control  flies  on  premises  that  are 
kept  clean  and  free  of  fly  breeding  places. 

(4)  The  use  of  V/2  fluid  ounces  of  emulsifiable  50  per¬ 
cent  strength  malathion  added  to  5  pounds  of  granulated 
sugar  and  thoroughly  mixed  with  a  small  amount  of  food 
coloring  to  give  a  distinctive  color  to  the  mixture  has  been 
found  to  be  a  very  satisfactory  bait  material  around  live¬ 
stock  pens  and  inedible  departments  of  official  establish¬ 
ments.  Care  should  be  taken  in  placing  the  bait  so  that  it 
is  not  located  where  it  could  be  ingested  by  livestock. 

(5)  Deodorized  kerosene  solutions  of  pyrethrins  or  al- 
lethrins  or  a  combination  of  the  two  with  piperonyl  butox- 
ide  containing  not  more  than  1  percent  of  piperonyl 
butoxide  (butyl  carbitol,  6-propyl  piperonyl  ether)  with 
or  without  other  approved  insecticides  may  be  used  in  the 
form  of  an  aerosol  in  all  departments,  in  accordance  with 
the  restrictions  applicable  to  pyrethrum  extracts. 

(6)  Solutions  containing  more  than  1  percent  of  piper¬ 
onyl  butoxide,  N-propyl  isome  and  N-octyl  dicycloheptane 
dicarboximide  (MGK  264,  etc.)  and  solutions  of  chlor- 
dane,  lindane  (gamma  isomer  of  benzene  hexachloride) , 
methoxychlor,  and  malathion  with  or  without  other  ap¬ 
proved  insecticides  may  be  used  with  the  limitation  appli¬ 
cable  to  DDT,  that  is,  in  places  outside  of  edible  products 
departments. 

(7)  Allethrin  (allyl  homolog  of  cinerin  I)  is  acceptable 
on  the  same  basis  as  pyrethrin,  that  is,  in  deodorized 
kerosene  solution  or  other  approved  carrier. 

(8)  N-propyl  isome  (di-n-propyl  maleate  isosafrole 
condensate)  is  acceptable  on  the  same  basis  as  piperonyl 
butoxide. 

(9)  N-octyl  dicycloheptane  dicarboximide  (MGK  264, 
etc.)  is  acceptable  on  the  same  basis  as  piperonyl  bu¬ 
toxide. 

'c)  Insect  Powders 

(1)  Any  of  the  dry  insecticidal  compounds  listed  above 
when  mixed  with  dry  inert  material  are  acceptable  for 
use  as  an  insect  powder  in  accordance  with  the  restric¬ 
tions  applicable  to  the  same  insecticide  when  used  in 
insect  sprays. 
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(2)  Sodium  fluoride,  powdered  pyrethrum,  derris  and 
cube  roots,  borax  and  boric  acid,  and  powders  containing 
organic  thiocyanates  or  DDT  in  an  inert  base:  These  sub¬ 
stances  may  be  used  for  the  elimination  of  roaches  under 
the  same  restrictions  governing  the  use  of  sprays.  Sodium 
fluoride  powder  shall  be  definitely  colored  blue  or  green. 

(d)  Rodent  Baits 

(1)  Barium  carbonate:  Baits  containing  barium  car¬ 
bonate  must  be  solid  and  sufficiently  hard  that  they  can¬ 
not  be  broken  up  and  scattered  about,  or  must  be  soft  and 
placed  in  a  dish  or  other  receptacle,  protected  by  a  box  or 
cage  provided  with  openings  sufficiently  large  for  rats  to 
enter  but  not  large  enough  to  permit  removal  of  the  dish. 
Baits  shall  not  be  placed  in  edible  products  departments 
until  after  operations  have  been  ended  for  the  day.  Strict 
account  must  be  kept  of  the  location  and  number  of  baits 
set  out.  All  uneaten  baits  must  be  gathered  up  and  de¬ 
stroyed  before  operations  are  begun  the  next  day.  Opera¬ 
tion  shall  not  be  permitted  until  all  baits  have  been 
gathered  up  or  accounted  for.  Baits  must  not  be  placed 
in  dry  salt  cellars.  They  may  be  placed  in  other  depart¬ 
ments  containing  exposed  meats,  but  care  must  be  taken 
that  they  are  so  placed  as  to  prevent  contamination  of 
the  meat.  The  entire  supply  of  barium  carbonate  and  pre¬ 
pared  baits  must  be  kept  in  a  safe  place  designated  by 
the  inspector  in  charge.  The  use  of  this  poison,  including 
the  preparation  and  placing  of  baits,  must  be  under  the 
direct  supervision  of  a  Branch  inspector.  No  condition 
which  may  be  a  source  of  danger  to  human  health  or 
which  is  not  consistent  with  proper  sanitation  or  inspec¬ 
tion  should  be  permitted  to  develop. 

(2)  Red  squill:  This  substance  mixed  with  proper  bait 
is  highly  toxic  to  rats.  Although  comparatively  nontoxic 
to  larger  animals,  it  must  be  used  under  the  same  restric¬ 
tions  as  barium  carbonate. 

(3)  Antu  (alphanapthylthiourea)  :  Antu  is  permitted 
to  be  used  in  edible  products  departments  in  accordance 
with  the  instructions  for  barium  carbonate  and  red  squill. 
Extensive  experimentation  with  Antu  in  official  estab¬ 
lishments  and  elsewhere  has  shown  this  rodenticide  to  be 
an  effective  agent  for  killing  the  common  gray-brown 
Norway  rat,  and  it  is  apparently  of  low  toxicity  to  man. 
The  Norway  rat  is  usually  the  only  variety  of  rat  found 
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in  meat-packing  plants,  except  for  a  few  places  in  the 
southern  part  of  the  United  States. 

The  disadvantages  of  this  chemical  are  its  comparative 
nontdxity  for  other  types  of  rats  and  its  property  of 
imparting  a  tolerance  to  rats  which  eat  less  than  a  killing 
dose.  The  development  of  tolerance  to  this  poison  by  Nor¬ 
way  rats  is  so  rapid  that  Antu  cannot  be  used  effectively 
in  the  same  locality  at  intervals  of  less  than  a  month.  If 
application  of  a  rodenticide  is  necessary  within  this  inter¬ 
val,  the  use  of  red  squill  or  barium  carbonate  is  recom¬ 
mended. 

Antu  is  a  gray  powder  insoluble  in  water.  It  kills  rats 
by  causing  an  accumulation  of  a  large  volume  of  fluid  in 
the  organs  of  the  thoracic  cavity.  Death  usually  occurs  in 
12  to  48  hours. 

(4)  Rodent  baits  composed  of  warfarin  (3-(alpha-ace- 
tonylbenzyl)-4-hydroxycoumarin)  (compound  42)  and 
corn  meal  or  other  acceptable  foodstuff  may  be  used  on 
the  same  basis  as  red  squill.  Bait  composed  of  foodstuff 
and  warfarin,  red  squill,  or  Antu  may  be  left  in  rooms 
containing  exposed  meat  provided  the  layout  has  been 
approved  by  the  inspector  in  charge  and  the  bait  is  finely 
divided  and  is  contained  in  substantial  locked  boxes  fixed 
to  the  floor  and  so  constructed  as  to  prevent  removal  of 
the  bait  from  the  outside.  Warfarin  produces  internal 
hemorrhages  in  rodents  and  other  warmblooded  animals 
and  must  be  eaten  over  a  period  of  4  to  10  days  to  pro¬ 
duce  a  lethal  effect.  The  physiological  action  of  this 
chemical  is  similar  to  that  of  the  dicumarol  widely  used 
in  medicine  as  an  anticoagulant  for  blood,  although  war¬ 
farin  produces  a  considerably  greater  effect  than  does 
dicumarol. 

8.6  (a)  Samples  of  insecticides  and  rodenticides  in¬ 

tended  for  use  in  official  establishments  need  not  be  sub¬ 
mitted  to  the  Washington  meat  inspection  laboratory.  It 
is  the  responsibility  of  inspectors  to  see  that  each  prep¬ 
aration  contains  only  permitted  materials  and  that  the 
use  is  in  accordance  with  Meat  Inspection  requirements. 
Particular  attention  should  be  given  materials  used  by 
exterminators  to  be  sure  that  they  are  acceptable  and 
correctly  used.  Manufacturers  of  these  materials  are  re¬ 
quired  to  show  a  list  of  active  ingredients  on  the  label. 
Insecticides  and  rodenticides  in  containers  not  showing 
this  information  on  the  label  should  not  be  accepted. 
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( b )  The  following  list  of  permitt  i  insecticides,  ro- 
denticides  and  fumigants  summarizes  those  materials 
which  have  been  approved : 

Insecticides 

(1)  May  be  used  in  all  areas  and  where  product  is 
handled  provided  exposed  product  is  first  removed  and 
the  equipment  cleaned  by  thorough  washing  before  oper¬ 
ations  are  resumed. 

Deodorized  kerosene  solutions  of: 

Pyrethrum  extract 
Rotenone 

Organic  thiocyanates  (lethane,  thanite) 

Pyrethrins 

Allethrin  (allyl  homolog  of  cinerin  I) 

1  percent  or  less  of  the  following  insecticides,  singly 
or  in  combination:  Piperonyl  butoxide,  N-propyl  isome 
(di-N-propyl  maleate  isosafrole  condensate),  N-octyl  di¬ 
cycloheptane  dicarboximide  (MGK  264,  etc.)  or  sulfox¬ 
ide.  Up  to  5  percent  of  these  chemicals  collectively  or 
individually  may  be  used  in  an  aerosol  bomb  solution. 

(2)  Use  limited  to  areas  where  exposed  product  is  not 
to  be  handled: 

Deodorized  kerosene  solutions  of: 

DDT 

Chlordane 

Methoxychlor 

Lindane  (gamma  isomer  of  benzene  hexachloride) 
Malathion 

More  than  1  percent  of  piperonyl  butoxide  and  N 
propyl  isome  (di-N-propyl  maleate  isosafrole  con¬ 
densate),  N-octyl  dicycloheptane,  dicarboximide 
(MKG  264,  etc.)  or  sulfoxide 

(3)  The  following  substances  when  mixed  with  dry  in¬ 
ert  materials  may  be  used  as  insect  powder  for  the 
elimination  of  roaches,  under  circumstances  which  ab¬ 
solutely  preclude  contact  with  product : 

Sodium  fluoride  (must  be  definitely  colored  green  or 
blue) 

Borax 
Boric  acid 

Derris  and  cube  roots 
Powdered  pyrethrum 
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Powders  containing  organic  thiocyanates  (lethane, 

thanite)  #  . 

DDT — Insecticide  powder  containing  DDT  must  not 
be  used  in  any  area  where  edible  product  is 
handled 

Rodenticides 

(1)  Must  be  used  under  circumstances  which  absolutely 
assure  no  contact  with  product: 

Barium  carbonate 

Red  squill 

ANTU  (alphanaphthyl  thiourea) 

Warfarin 

2-pivalyl — 1, 

3  indandione  (pival,  etc.) 

Fumigants 

(1)  Must  be  used  only  under  supervision  of  licensed 
and  experienced  operator — extremely  dangerous.  Ven¬ 
tilate  premises  thoroughly : 

Hydrocyanic  acid  gas. 

Methyl  bromide  gas. 

(c)  The  use  of  insecticides,  rodenticides  and  fumi¬ 
gants  containing  materials  other  than  those  listed  above 
should  not  be  permitted. 

( d )  When  proposals  to  use  other  insecticides,  rodenti¬ 
cides  or  fumigants  are  received  they  should  be  forwarded 
to  the  Washington  office  for  consideration.  Proposals  to 
use  accepted  materials  in  a  manner  other  than  that  which 
has  been  outlined  should  also  be  forwarded  to  the  Wash¬ 
ington  office. 

( e )  Because  of  the  extremely  high  toxicity  and  phys¬ 
ical  characteristics  (odorless,  colorless  and  tasteless)  of 
1080  (sodium  fluoroacetate) ,  its  use  on  the  premises  of 
official  establishments  has  not  been  accepted.  Compounds 
of  arsenic,  strychnine,  thallium  and  yellow  phosphorus 
are  also  not  permitted  due  to  their  extreme  toxicity. 

8.7  Storage  compartments  of  “snow-ice,”  “flake-ice,” 
“pac-ice,”  and  similar  equipment  should  be  lined  with 
stainless  steel  or  other  rust-resisting  metal.  The  metal 
should  be  of  sufficient  thickness  to  withstand  repeated 
striking  of  a  shovel  without  puncturing  or  perforating 
the  lining.  Suitable  perforated,  rust-resisting,  and  remov- 
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able  metal  drainage  plates  should  be  provided  in  the 
bottom  of  the  ice  storage  compartment,  and  frequent 
attention  should  be  given  to  these  plates,  the  space  un¬ 
derneath,  and  the  draining  line  to  assure  their  cleanli¬ 
ness.  Some  of  the  equipment  used  for  the  production  of 
various  forms  of  flaked  ice  is  so  constructed  that  the 
water  resulting  from  the  melted  ice  is  collected  in  a  space 
below  the  ice  storage  compartment.  Such  water  may  not 
be  used  for  the  production  of  ice  nor  should  it  be  per¬ 
mitted  to  find  its  way  into  the  potable  water  lines  or 
supply.  The  drainage  line  from  the  bottom  of  such  equip¬ 
ment  should  be  so  installed  that  the  water  resulting  from 
the  melted  ice  is  directed  to  the  drainage  system  without 
flowing  over  the  floor.  There  is  no  objection,  of  course,  to 
prechilling  the  water  intended  for  the  manufacture  of  ice 
by  circulating  it  in  closed  coils  submerged  in  the  cold 
water  beneath  the  storage  compartment. 

8.8  Branch  employees  must  not  smoke  while  on  duty 
or  while  in  rooms  where  meat  or  product  is  prepared  or 
handled.  Establishment  employees  must  not  be  permitted 
to  smoke  while  working  with  exposed  product.  If  the 
management  of  the  establishment  has  restrictions  per¬ 
taining  to  smoking,  such  requirements  shall  also  be  ob¬ 
served  by  Branch  employees. 

8.9  Spitting  on  the  floor  should  be  vigorously  dis¬ 
couraged. 

8.10  Fine  wire  brushes  or  steel  wool  shall  not  be  used 
on  product,  or  on  equipment  which  will  come  in  contact 
with  product,  because  of  the  danger  of  contamination  of 
the  product  with  fine  particles  of  steel. 

8.11  Equipment  acceptable  to  the  inspector  in  charge 
should  be  provided  wherever  necessary  in  coolers,  ship¬ 
ping  rooms,  cutting  rooms,  and  the  like  for  receiving 
trolleys,  gambrel  sticks,  and  smoke  sticks  for  transfer  to 
a  suitably  equipped  place  for  cleaning  before  reuse. 

8.12  The  use  of  magnetic  traps  has  demonstrated 
that  there  is  significant  contamination  of  meat  with 
particles  of  iron  from  various  sources.  Samples  of  iron 
particles  removed  from  chopped  meat  products  by  mag¬ 
netic  traps  consist  of  nails,  pieces  of  wire,  pieces  of  flat 
staples  of  the  type  used  to  close  fiber  boxes,  and  miscellane¬ 
ous  small  pieces  of  metal  including  bits  of  broken  bearings, 
grinder  plates,  and  washers.  Therefore,  the  importance 
of  constant  vigilance  and  adequate  inspection  procedures 
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to  preclude  the  contamination  of  meat  by  foreign  ma¬ 
terials  during  its  handling  and  processing  must  be  em¬ 
phasized.  The  magnetic  trap  is,  of  course,  no  substitute 
for  such  precautions.  The  magnetized  portion  (core)  of 
the  trap  is  constructed  of  iron  whereas  the  threaded 
connecting  nipples  are  made  of  stainless  steel.  The  iron 
portion  becomes  darkened  after  a  period  of  use.  The 
darkening  is  not  objectionable  but  to  prevent  rusting  of 
this  portion,  the  trap  should  be  thoroughly  dried  after 
cleaning  and  giv6n  a  light  application  of  paraffin  oil. 

8.13  The  following  possible  sources  of  contamination 
are  given  to  aid  inspectors  in  carrying  out  their  respon¬ 
sibility  to  prevent  the  contamination  of  product : 

(a)  The  edges  of  shovels  used  in  handling  product 
should  be  ground  as  often  as  may  be  necessary  to  pre¬ 
vent  the  rolling  edges  from  crumbling  into  product.  Cast 
alloy  shovels  made  of  the  softer  metals  require  close  at¬ 
tention. 

(b)  The  staples  from  metal  stitching  machines  repre¬ 
sent  a  dangerous  source  of  contamination.  The  operation 
of  the  machines  near  open  containers  of  product  should 
not  be  permitted.  Metal-stapled  containers  and  wire- 
bound  boxes  of  product  should  be  opened  with  great  care. 

(c)  Metal  tag  fasteners  and  wood  and  metal  skewers 
should  be  completely  removed  from  carcasses  prior  to 
cutting  and  boning.  Tag  fasteners  of  a  design  which  can¬ 
not  be  readily  removed  from  the  meat  should  not  be 
permitted. 

(d)  Metal  trucks  and  other  equipment  that  have  been 
repaired  or  altered  by  welding  should  be  carefully  ex¬ 
amined  to  see  that  they  are  free  from  metal  beads  and 
pieces  of  slag  before  being  placed  in  use.  Equipment  hav¬ 
ing  poor  welds  from  which  particles  of  metal  may  become 
loosened  and  enter  product  should  be  rejected. 

(e)  Care  should  be  exercised  in  opening  slack  barrels 
and  other  containers  closed  with  nails  to  see  that  nails 
and  wood  splinters  do  not  enter  the  product. 

(f)  Attaching  paper  or  burlap  barrel  covers  by  means 
01  small  staples  is  not  permitted. 

(g)  Worn  can  openers,  metal  cut  by  friction,  broken  or 
worn  parts  of  equipment,  wire  used  to  suspend  overhead 
equipment,  loose  hooks  on  cooler  racks,  metal  strapping 

rom  fiber  containers,  and  broken  wire  from  bacon  hang- 
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ers  and  belly  spreaders  are  all  sources  of  metal  contami¬ 
nation  which  should  be  given  careful  attention. 

(h)  Use  of  containers  or  equipment  made  of  enamel- 
ware  is  not  acceptable  for  any  purpose  in  connection  with 
processing  of  product. 

(i)  Unprotected  light  bulbs  should  not  be  suspended  di¬ 
rectly  over  choppers,  grinders,  mixers,  and  similar  equip¬ 
ment.  Burned-out  light  bulbs  should  be  placed  in  rubbish 
containers  immediately  on  removal  from  the  electric  fix¬ 
ture.  Special  care  should  be  given  to  the  disposal  of 
fluorescent  tubes,  which  may  contain  a  poisonous  gas. 
Such  tubes  should  not  be  broken  in  an  edible  products 
department  of  the  establishment.  Milk,  beverage,  and 
other  glass  bottles  should  not  be  permitted  in  processing 
departments.  Broken  or  cracked  window  panes  should  be 
repaired  promptly. 

(j)  Care  should  be  taken  that  all  scaling  paint,  dust, 
and  flaking  rust  are  scraped  from  overhead  structures  in 
edible  products  departments.  The  handling  or  storage  of 
products  in  areas  where  condensation  is  forming  on  over¬ 
head  structures  and  dropping  on  the  product  should  not 
be  permitted.  Condensation  can  be  effectively  controlled 
by  circulation  of  heated  air  in  nonrefrigerated  rooms.  In 
coolers,  insulation  of  walls  or  ceilings,  or  the  application 
of  heat  by  means  of  very  small  steam  lines  near  the 
ceiling,  can  control  condensation  without  seriously  inter¬ 
fering  with  refrigeration. 

(k)  Walls  or  posts  constructed  of  masonry  materials 
and  which  are  not  protected  by  suitable  guard  rails  may 
be  bumped  or  scraped  by  trucks  or  other  containers  and 
thus  contaminate  product. 

(l)  All  equipment  in  which  lubricating  grease  or  oil  is 
used  should  be  examined  carefully  to  make  sure  that 
there  is  no  possibility  that  the  lubricating  material  may 
get  into  the  product.  Water  forced  under  a  linking  ma¬ 
chine  becomes  contaminated  with  the  heavy  lubricating 
machine  grease  which  has  dropped  onto  the  table  from 
the  working  parts  of  the  machine.  To  prevent  contami¬ 
nation  of  sausage  by  this  grease  and  water  combination, 
the  linking  machine  may  be  placed  in  a  stainless  steel  pan 
at  least  2  inches  deep,  the  depth  of  2  inches  being  neces¬ 
sary  to  prevent  the  pan  from  filling  with  water  when  the 
layers  of  sausage  are  moved  forward.  Inspectors  should 
observe  carefully  the  operation  of  sausage-linking  ma- 
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chines.  If  the  possibility  of  contamination  of  products  by 
lubricants  exists,  the  establishment  should  be  required 
to  take  suitable  corrective  measures  without  delay.  The 
use  of  the  pan  as  suggested  appears  to  be  one  acceptable 
method  of  eliminating  this  type  of  contamination. 

(m)  The  arrangement  of  the  sprays  in  Jourdan-type 
cookers  may  be  such  that  water  strikes  the  roller  assem¬ 
bly  of  sausage  cages  or  smoke  trees  and  washes  grease 
or  oil  down  onto  the  product  and  into  the  water  reservoir 
at  the  bottom.  The  sprays  may  be  lowered,  or  a  splash 
shield  may  be  placed  on  both  sides  of  the  rail  and  ex¬ 
tended  down  from  the  top  of  the  cabinet  a  sufficient 
distance  to  prevent  the  rollers  from  being  sprayed  with 
water. 

(n)  Carcass  shroud  cloths  should  be  thoroughly  rinsed 
following  washing  to  assure  the  removal  of  all  soap  or  de¬ 
tergent  compound. 

(o)  Inspectors  should  assure  themselves  that  contain¬ 
ers  and  coverings  for  product,  including  metal  lard  drums 
which  may  have  a  coating  on  their  inner  surface,  are  ac¬ 
ceptable  for  use.  Slack  barrels  and  similar  containers 
should  be  carefully  examined  for  wood  splinters  and  lined 
with  suitable  material  to  avoid  contamination  with  splin¬ 
ters.  When  paper  is  used  to  line  containers,  it  should  be  of 
such  quality  that  it  will  not  disintegrate  when  in  contact 
with  meat  and  juices.  All  paper  adhering  to  the  outer 
surface  of  frozen  blocks  of  meat  should  be  removed  be¬ 
fore  the  blocks  are  cut.  In  some  cases,  copper  coated  sta¬ 
ples  have  been  used  in  fiber  containers.  When  in  contact 
with  meat,  these  staples  cause  a  green  discoloration 
which  should  be  removed  prior  to  use  of  the  product. ' 

(p)  In  opening  burlap-  or  muslin-covered  slack  barrels 
care  should  be  taken  to  completely  remove  the  cloth  cov¬ 
ering  before  puncturing  the  protective  paper  covering  un¬ 
der  the  cloth. 

(q)  Cloth,  paper,  or  other  containers  of  meat  products 
or  of  ingredients  such  as  sugar  or  spice  should  be  dumped 
in  such  a  manner  that  lint  or  dirt  on  the  outer  surface 
shall  not  contaminate  the  product. 

(r)  The  wearing  of  badges,  identification  cards,  cam¬ 
paign  buttons,  and  similar  articles  on  outer  clothing  by 
persons  who  handle  products  should  be  discouraged. 
However,  similar  articles  necessarily  worn  must  be  so  at- 
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tached  that  their  accidental  inclusion  in  product  will  be 
definitely  precluded. 

(s)  Frequent  examination  must  be  made  of  multiple- 
needle  pickle-injecting;  equipment.  When  a  needle  is  miss¬ 
ing  from  the  device,  a  diligent  search  must  be  made  until 
the  broken  needle  is  located  or  accounted  for. 

(t)  The  pusher  bar  of  some  frozen  meat  choppers  feeds 
frozen  blocks*  of  meat  to  the  chopping  blade.  There  is  a 
space  of  a  quarter  inch  or  more  between  the  pusher  bar 
and  the  bed  of  the  chopper.  During  the  day’s  operation, 
particles  of  meat  are  picked  ui5  and  retained  in  this  space. 
Customary  washing  and  steaming  does  not  remove  these 
particles  completely.  The  pusher  bar  should  be  removed 
at  the  close  of  a  day’s  operation  and  thoroughly  cleaned. 
Since  both  the  pusher  bar  and  chopper  bed  are  usually 
castings  and  susceptible  of  retaining  odors,  the  pusher 
bar  should  be  left  unassembled  and  allowed  to  air  over¬ 
night. 

(u)  The  hollow  aluminum  emptying  plug  in  some  silent 
cutters  has  a  pan  in  the  bottom  and  is  held  in  place  with 
small  stove  bolts  seated  in  the  body  of  the  plug.  At  times, 
these  become  loose  and  disappear.  Continued  use  of  the 
chopper  causes  the  meat  juices  and  particles  of  meat  to 
get  into  the  plug  proper  and  become  very  unsanitary.  The 
pan  can  be  removed  leaving  the  opening,  which  can  then 
be  properly  cleaned.  The  packing  nut  at  the  top  has  a 
gasket  and  cap  to  keep  grease  out  of  products.  To  make 
this  packing  nut  more  secure,  it  is  suggested  that  cap 
screws  be  used,  and  the  thread  ends  drilled  permitting 
them  to  be  held  in  place  by  a  wire,  thus  eliminating  any 
chance  for  metal  to  get  into  meat  products. 

(v)  In  some  elevator  shafts  moisture  from  the  thresh¬ 
old  of  the  floor  above  frequently  falls  into  the  trucks  of 
meat  being  moved  on  or  off  the  elevator  at  the  lower  lev¬ 
els.  A  method  devised  to  eliminate  this  condition  has 
proved  very  satisfactory.  A  channel  is  first  cut  into  the 
vertical  face  of  the  floor  support  pitched  to  the  corner  of 
the  shaft.  Then  a  gutter  of  heavy  steel  is  attached  in  the 
opening  with  lag  screws,  and  cemented  in  place.  This 
gutter,  being  open,  can  be  readily  cleaned.  It  conveys  all 
moisture  to  a  pipe  in  the  corner  of  the  shaft  which  dis¬ 
charges  into  the  drain  in  the  pit. 

(w)  The  stainless  steel  strips  on  the  base  of  some 
bacon-slicing  machines  do  not  fit  tightly,  and  some  fat  and 
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meat  juices  work  their  way  under  the  strips  and  become 
sour  or  rancid.  These  strips  can  be  removed  and  the  area 
under  them  cleaned.  The  strips  can  then  be  welded  to  the 
base  with  a  stainless  steel  weld  which  is  ground  smooth 
and  polished.  Also  the  guide  rod  for  the  meat  holder  on 
some  bacon-slicing  machines  has  a  recessed  area  at  one 
end  which  accumulates  a  certain  amount  of  fat  and 
grease.  The  guide  rod  should  be  removed  as  often  as 
necessary  to  maintain  proper  sanitation,  and  the  recessed 
area  should  be  properly  cleaned  daily. 

(x)  The  construction  of  gate  valves  used  on  the  lower 
openings  of  edible  rendering  tanks  permits  passage  of  a 
considerable  amount  of  meat  tissues,  bone  fragments, 
fats,  and  the  like  into  the  valve  bonnet.  To  assure  san¬ 
itary  maintenance  of  this  type  of  gate  valve,  it  is  essen¬ 
tial  that  some  method  of  regular  (daily)  flushing  of  the 
inner  parts  of  the  bonnet  be  available.  Furthermore, 
the  valves  must  be  completely  dismantled  at  such  peri¬ 
odic  intervals  as  found  necessary  for  thorough  cleaning 
and  inspection.  Several  acceptable  methods  of  installing 
openings  into  valve  bonnets  for  daily  flushing  with  hot 
water  and/or  steam  have  been  devised.  Combination 
isteam  and  hot  water  lines  may  be  permanently  connected 
to  the  bonnets ;  however,  if  this  is  done  adequate  precau¬ 
tions  to  prevent  back-siphonage  into  the  potable  water 
supply  are  necessary.  It  is  expected  that  gate  valves  used 
for  the  purpose  described  above  will  be  provided  with 
similar  facilities  for  daily  cleanout  and  a  program  of 
dismantling  as  often  as  found  necessary  initiated  without 
delay. 

(y)  It  has  been  found  that  the  staining  of  product 
through  contact  or  friction  with  aluminum  can  largely 
be  avoided  by  the  use  of  anodized  aluminum  hooks,  rails, 
pipes  and  sheets  which  are  now  available  from  most 
aluminum  fabricators.  The  anodic  coating  may  erode  in 
time  and  anodizing  becomes  necessary  to  prevent  con¬ 
tamination  of  product.  The  use  of  hard  metal  hooks,  such 
as  galvanized  iron  or  stainless  steel  or  aluminum  rails 
may  cause  abrading  of  the  rail  surface  and  the  deposit  of 
small  particles  of  metal  on  the  product. 

8.14  Cutting  boards  should  be  as  small  as  is  practical 
for  the  purpose.  Such  boards  should  be  kept  smoothly 
planed  and  removed  daily  for  cleaning  on  all  surfaces. 
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Cutting  boards  made  of  a  synthetic  rubber  material  have 
been  found  very  satisfactory  in  many  locations. 

8.15  Sawdust  should  not  be  used  on  benches  or  equip¬ 
ment  where  it  may  contact  product. 

8.16  Properly  equipped  tables,  sprays,  etc.,  should  be 
furnished  wherever  necessary  for  cleaning  product  that 
has  accidentally  become  soiled. 

8.17  Wooden  second-hand  containers  which  have  been 
reconditioned  prior  to  receipt  at  an  establishment  should 
not  be  accepted  for  use  since  it  is  impossible  to  give  the 
inspection  necessary  to  determine  fitness  for  use  as  con¬ 
templated  in  paragraph  8.12  (a)  of  the  Meat  Inspection 
Regulations.  Wooden  containers  are  frequently  used  in 
industry  for  various  chemicals  and  insecticides,  some  of 
which  are  highly  poisonous.  Containers  previously  used 
to  hold  food  may  contain  vermin  excreta  and  decomposed 
material  consisting  largely  of  food  spoilage  organisms 
and  dangerous  toxins.  As  the  complete  removal  of  dan¬ 
gerous  substances  cannot  be  accomplished  with  certainty 
from  containers  made  of  porous  material  such  as  wood, 
such  containers  which  show  evidence  of  dangerous  con¬ 
tamination  should  be  rejected. 

The  reconditioning  of  second-hand  containers  made  of 
non-porous  material,  such  as  steel  drums,  can  be  per¬ 
mitted  without  prior  inspection ;  however,  inspectors 
should  examine  such  containers  very  carefully  to  deter¬ 
mine  that  effective  cleaning  and  preparation  for  use  has 
been  accomplished.  The  inspection  should  include  : 

(1)  wiping  the  inner  surface  of  the  container  with  a 
clean  white  cloth  or  towel  to  determine  whether  all  for¬ 
mer  contents  have  been  removed. 

(2)  looking  for  a  spotted  appearance  of  the  inner  sur¬ 
face  which  may  be  an  indication  that  the  new  lining  will 
not  adhere  properly  over  old  linings  improperly  cleaned 
or  rusty  surfaces. 

(3)  looking  for  dents  in  chime  and  sides  of  drum. 
These  areas  should  be  free  from  damage  which  would  in¬ 
terfere  with  satisfactory  cleaning  and  inspection.  In  de¬ 
termining  the  acceptability  of  steel  drums,  inspectors 
should  apply  the  usual  product  container  requirements 
for  cleanliness  and  absence  of  probable  sources  of  con¬ 
tamination.  The  acceptability  of  the  coating  on  the  inner 
surface  of  any  metal  container  can  be  determined  by  ob¬ 
taining  from  the  management  the  name  of  the  lining 
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material ;  name  and  address  of  the  firm  which  applied  the 
coating  and  forwarding  this  information  to  the  Chemical 
Control  Section,  Meat  Inspection  Branch,  Washington  25, 
D.C. 

8.18  Inspectors  should  give  close  attention  to  the  recon¬ 
ditioning  of  wooden  curing  vats.  After  emptying,  the 
vats  should  be  flushed  with  water  and  removed  from  the 
curing  department.  All  slivers,  blisters,  badly  discolored 
wood  and  ridges  should  be  removed  from  the  inner  sur¬ 
face  of  the  vat  and  a  smooth  clean  inner  surface  should  be 
obtained.  The  outer  surface  of  the  vat  should  be  smooth 
with  the  hoops  free  from  corrosion.  Badly  rusted  hoops 
should  be  replaced  with  new  galvanized  or  stainless  steel 
hoops.  After  the  inner  and  outer  surfaces  of  the  vat  have 
been  properly  smoothed,  it  should  be  flushed  with  clean 
water  and  steam  to  remove  particles  of  wood  and  dust. 
A  suitable  truck  should  be  used  for  returning  the  vats  to 
the  curing  department  since  rolling  the  vats  on  the  floor 
results  in  contamination  of  the  outer  surface  and  top  of 
the  vat. 

8.19  Paraffined  paper  cups  have  been  used  to  close  the 
bung  hole  of  reclaimed  or  second-hand  barrels  and  tierces 
to  prevent  the  contamination  of  the  interior.  The  usual 
experience  is  that  the  wooden  bung  stopper  does  not  re¬ 
main  in  place  unless  driven  in  tightly.  When  paraffined 
cups  are  inserted  into  the  bung  hole  immediately  after 
the  barrels  or  tierces  are  cleaned  and  silicated,  the  con¬ 
tainers  may  then  be  sprayed  or  hand-painted  without 
danger  of  contaminating  the  interior.  They  are  also  pro¬ 
tected  against  dust,  insects,  etc.  The  cup  remains  se¬ 
curely  in  place  and  is  easily  removed  when  the  container 
is  to  be  filled. 

8.20  All  employees  working  in  departments  where  ex¬ 
posed  product  is  handled  should  wear  head  coverings  to 
prevent  hair  from  falling  into  the  product. 

8.21  Leather  aprons,  wrist  guards,  and  the  like  used  as 
safety  devices  for  employees  engaged  in  cutting  or  bon¬ 
ing  meat  must  be  maintained  in  a  clean  and  sanitary 
manner.  To  assist  in  maintaining  leather  aprons  in  satis¬ 
factory  condition,  a  clean,  washable  cloth  covering  may  be 
used  over  the  apron. 

8.22  Corrosion  on  galvanized  metal  equipment  may  be 
prevented  by  frequent  thorough  cleaning  followed  by  a 
light  application  of  colorless,  odorless,  paraffin  oil.  Equip- 
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ment  which  is  to  come  in  contact  with  product  should  be 
washed  before  it  is  used,  in  order  to  remove  excess  oil. 

8.23  Unnecessary  pipes,  wires,  strings,  and  other  ma¬ 
terial  should  be  removed  from  edible  product  depart¬ 
ments,  and  no  trash  should  be  allowed  to  accumulate. 

8.24  Sausage-grinder  plates  of  the  so-called  reversible 
type  are  constructed  with  removable  bushings  and 
sleeves.  This  permits  the  accumulation  of  a  considerable 
amount  of  meat,  fat,  and  meat  juices  on  the  inner  sur¬ 
faces  of  the  various  demountable  parts  during  grinding 
operations.  If  not  removed  frequently,  the  accumulation  of 
material  becomes  decomposed  and  foul-smelling.  There¬ 
fore,  it  is  required  that  the  parts  be  completely  demounted 
for  cleaning  daily. 

The  worm  or  feeder  screw  of  most  meat  grinders  is 
cast,  and  the  center  consists  of  a  hollow  core  about  8  to 
12  inches  in  length  and  3  to  4  inches  in  diameter,  depend¬ 
ing  on  the  size  of  the  worm.  In  some  instances  the  hol¬ 
low  core  is  filled  with  cement  at  the  factory.  It  is  very 
important  that  close  examination  be  made  of  such  equip¬ 
ment  to  detect  any  crack,  flaw,  or  faulty  construction 
that  would  result  in  an  unsanitary  condition.  There  are 
cases  where  putrid  material  has  accumulated  in  the  core 
having  entered  through  small  cracks  in  the  screw. 

8.25  Covers  to  clean-out  openings  of  sausage-stuffing 
machines  should  be  removed  at  frequent  intervals  and 
the  interior  of  the  stuffers  examined  to  determine  the 
need  for  cleaning.  The  frequency  with  which  the  covers 
are  removed  and  the  interiors  examined  and  cleaned  de¬ 
pends  upon  the  kind  of  product  handled  and  whether  the 
particular  stuffer  is  used  daily.  Particular  attention 
should  be  given  to  the  condition  of  the  interior  of  stuff¬ 
ers.  If  particles  of  meat,  fat,  liquids,  and  the  like  are 
found,  this  will  indicate  that  the  gasket  is  worn,  defec¬ 
tive,  or  improperly  adjusted,  and  permits  material  to  by¬ 
pass  the  piston.  When  such  a  condition  is  found,  the 
piston  should  be  “pulled”  in  order  that  proper  adjust¬ 
ment  can  be  made  and  the  gasket  replaced  if  necessary. 

The  frequency  with  which  pistons  should  be  “pulled” 
will  depend  largely  upon  the  condition  found  on  the  in¬ 
terior  of  the  cylinder  as  observed  through  the  clean-out 
openings  and  from  the  top  when  the  piston  is  in  the 
“Down,”  or  loading,  position.  The  kind  and  consistency 
of  product  for  which  the  stuffer  is  used  will  have  a  bear- 
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in g  on  the  frequency  of  pulling  the  piston  for  thorough- 
cleaning.  Thus,  a  staffer  used  for  a  more  or  less  stiff 
and  coarse  product  would  not  ordinarily  need  to  have 
the  piston  pulled  so  often  as  a  stuffer  used  for  a  soft 
or  pastelike  product,  providing  the  gasket,  piston,  and 
cylinder  walls  are  in  good  condition.  When  pistons  are 
“pulled”  they  should  be  examined  for  (a)  any  appreciable 
degree  of  deterioration  of  the  gaskets  or  any  detached 
fragments  that  might  find  their  way  into  product;  ( b ) 
accumulation  'and  possible  decomposition  of  product  be¬ 
neath  the  gasket  or  in  the  space  between  the  piston  and 
the  cylinder  wall;  and  (c)  any  other  insanitary  condition 
that  might  be  present.  Attention  should  also  be  given  to 
a  possible  accumulation  of  product  beneath  the  overhang¬ 
ing  edge  of  the  safety  ring  bolted  to  the  top  of  the  cylin¬ 
der.  Pistons  consisting  of  two  (upper  and  lower)  pieces 
should  likewise  be  given  attention  at  the  time  of  their 
removal  from  the  cylinder  for  determining  whether  any 
product  or  material  has  found  its  way  into  their  interior. 

When  compressed  air  is  used  to  operate  a  stuffer,  an 
effective  filter  should  be  installed  in  the  air  intake  so  that 
only  filtered  air  enters  the  compressor.  The  compressed 
air  storage  tank  should  be  equipped  with  a  drain  so  that 
accumulated  oil  and  moisture  can  be  frequently  drained 
away.  Water  and  oil  traps  should  be  installed  in  the  air 
lines  between  the  compressed  air  storage  tank  and  the 
stuffer.  It  is  desirable  that  the  spent  air  be  exhausted 
outside  the  building  so  that  fine  particles  of  oil  and  mois¬ 
ture  do  not  permeate  the  air  in  the  sausage-stuffing  de¬ 
partment. 

8.26  Expellers  used  in  rendering  of  edible  products 
must  be  cleaned  thoroughly  following  use.  All  parts  of 
this  equipment  should  be  accessible  for  cleaning  and  in¬ 
spection.  To  accomplish  this,  it  has  been  found  necessary 
to  require  removal  of  the  plates  forming  the  barrel 
around  the  press  worm.  Also,  demounting  or  providing 
clean-out  and  inspection  openings  in  the  feeding  mecha¬ 
nism  has  been  found  necessary. 

PART  9— ANTE  MORTEM  INSPECTION 

9.1  It  is  expected  that  the  management  of  the  official 
establishment  will  make  such  provisions  as  are  necessary 
to  enable  the  inspector  to  perform  an  efficient  ante  mor¬ 
tem  inspection  of  all  animals  on  the  (Jay  of  slaughter. 


ANTE  MORTEM  INSPECTION 


41 


This  includes  furnishing  competent  help,  adequate  light, 
conveniences  for  inspection  (properly  arranged  chutes 
and  pens  for  segregating  suspects  and  condemned  ani¬ 
mals)  ,  and  thermometers  for  taking  temperatures. 
Prompt  action  should  be  taken  to  make  correction  when 
any  of  these  facilities  are  lacking. 

9.2  Insofar  as  it  is  practical,  animals  should  be  in¬ 
spected  both  while  at  rest  and  while  in  motion. 

9.3  A  reactor  to  the  tuberculin  test  that  has  died  other¬ 
wise  than  by  slaughter  or  which  is  condemned  on  ante 
mortem  inspection  should  be  given,  if  possible,  a  post 
mortem  examination  in  the  inedible  products  department. 
The  findings  of  the  post  mortem  examination  shall  be  re¬ 
ported  to  the  Animal  Disease  Eradication  Branch  field  of¬ 
fice  and  to  the  State  livestock  sanitary  official  of  the  State 
where  the  animals  were,  tested. 

9.4  The  identification  of  tuberculin  reactors  should  be 
accomplished  with  due  care,  which  includes  making  a  rec¬ 
ord  of  the  reactor  numbers  directly  from  the  metal  tags. 

9.5  When  tags  are  missing  from  animals  otherwise 
identified  as  reactors,  accurate  descriptions  should  be  en¬ 
tered  on  all  necessary  reporting  forms,  including  the  es¬ 
timated  or  known  weight,  presence  or  absence  of  brand 
marks  on  the  jaw  or  otherwise,  the  presence  or  absence 
of  horns,  the  breed,  the  color  and  markings,  and  the  sex. 
This  information  will  be  useful  to  those  responsible  for 
tuberculosis  testing. 

9.6  Inspectors  should  caution  against  persistent  or  ex¬ 
treme  carelessness  in  the  handling  of  animals,  which  will 
result  in  injuries  causing  damage  to  their  flesh.  If  after 
calling  attention  to  unnecessary  cruelty,  the  proper  effort 
is  not  made  to  correct  the  faulty  practices,  inspectors  in 
charge  should  report  the  matter  to  the  local  authorities 
having  jurisdiction  and  also  inform  the  Washington  office 
of  the  action  taken.  It  is  not  expected  that  the  inspector 
will  personally  stop  practices  which  are  alleged  to  consti¬ 
tute  cruelty  to  animals.  Having  given  the  proper  infor¬ 
mation  to  local  officials  charged  with  the  enforcement  of 
local  statutes,  he  should  take  no  action  to  preelnpt  or  to 
restrict  the  authority  of  such  officials. 

9.7  It  is  not  expected  that  officially  tagged  and  branded 
brucellosis  reactors  will  be  treated  or  handled  as  ante 
mortem  suspects  except  when  they  show  evidence  of  any 
disease  or  condition  which  under  the  meat  inspection  reg- 
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ulations  requires  the  animal  to  be  treated  as  a  suspect. 
If  ante  mortem  findings  indicate  that  a  brucellosis  reactor 
should  be  condemned  according  to  the  meat  inspection 
regulations,  such  action  should  be  taken  and  the  proper 
information,  including  the  disposition  of  the  animal,  for¬ 
warded  to  the  proper  bureau  and  State  livestock  sanitary 
officials.  The  identity  of  brucellosis  reactors  is  required 
to  be  maintained  throughout  inspection  in  order  to  as¬ 
sure  proper  identification  by  the  post  mortem  inspector 
and  to  permit  proper  recording  of  the  slaughter  and  dis¬ 
position  of  such  animals. 

9.8  By  cooperative  arrangement  with  the  Animal  In¬ 
spection  and  Quarantine  Branch,  inspectors  of  that 
branch  will  make  ante  mortem  inspections  in  accordance 
with  the  Meat  Inspection  Regulations  of  all  hyperimmune 
swine  going  to  an  official  establishment  for  post  mortem 
inspection.  They  will  make  the  customary  ante  mortem 
report  and  deliver  these  reports  to  the  designated  meat 
inspectors. 

9.9  The  provisions  for  emergency  slaughter  are  not  in¬ 
tended  to  cover  the  slaughter  of  sick  or  dying  animals. 

9.10  Ante  mortem  inspection  of  horses  should  include 
observing  the  animals  closely  at  rest  and  in  motion  for 
action  and  appearance.  Fistulous  withers,  poll  evil,  mel¬ 
anotic  tumors,  respiratory  disturbances  and  cripples  of 
various  kinds  are  the  most  frequently  observed  abnormal 
conditions.  Animals  showing  conditions  which  would 
cause  condemnation  on  post  mortem  inspection  and  those 
having  a  rectal  temperature  of  105°  F.  or  above  should 
be  condemned  on  ante  mortem  inspection.  A  walkway, 
about  36  inches  above  the  floor  and  along  the  inside  of  the 
pen,  has  been  found  to  lessen  the  hazard  of  injury  to  the 
inspector  and  better  enable  him  to  observe  the  neck  and 
withers  regions  of  the  horses  when  performing  ante  mor¬ 
tem  inspection. 

9.11  Listerellosis  or  listeriosis  has  been  reported  from 
all  sections  of  the  country  in  cattle,  sheep,  swine  and 
horses.  The  symptoms  on  ante  mortem  inspection  are  typ¬ 
ical  of  encephalitis  and  may  consist  of  weakness,  fever, 
incoordination,  circling,  pushing  or  leaning  against  ob¬ 
jects.  The  head  may  be  held  to  one  side  and  the  ear  on 
that  side  drooped ;  if  moved,  the  head  returns  to  this  po¬ 
sition.  Pharyngeal  paralysis  is  frequently  observed.  Ani- 
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mals  showing  symptoms  of  this  disease  should  not  be 
slaughtered. 

9.12  Scrapie  is  a  disease  of  sheep  and  goats  which  has 
been  found  in  this  country.  During  the  early  stages  of  the 
disease,  no  characteristic  symptoms  develop;  however, 
later  the  animals  become  restless  and  excitable  with  trem¬ 
ors  and  grinding  of  the  teeth.  Pruritis  is  characteristic 
and  the  animal  rubs  against  solid  objects  and  scratches 
with  the  hind  feet.  Soon  after  this,  the  wool  drops  from 
the  flank  and  hind  quarters.  Gradual  incoordination  fol¬ 
lows  and  excitement  may  bring  on  convulsions  and  coma. 
This  stage  is  followed  by  emaciation  and  weakness  with 
the  animal  unable  to  rise;  death  soon  follows.  When 
animals  suspected  of  having  this  condition  are  found,  a 
report  should  immediately  be  made  to  State  and  Federal 
officials  in  charge  of  animal  disease  control  work  who  will 
dispose  of  the  animals  affected  with  scrapie. 

9.13  The  importance  of  the  detection  of  vesicular  con¬ 
ditions  in  hogs  on  ante  mortem  inspection  cannot  be  over¬ 
emphasized.  It  is  only  when  a.  vesicular  condition  is 
identified  and  reported  in  the  live  animal  that  a  differen¬ 
tial  diagnosis  of  the  vesicular  condition  can  be  readily 
made.  Inspectors  performing  ante  mortem  inspection  on 
hogs  should  take  whatever  steps  are  necessary  to  assure 
that  no  animals  affected  with  a  vesicular  condition  escape 
detection.  Since  lameness  of  the  animals  is  one  of  the 
most  prominent  symptoms,  there  should  be  little  difficulty 
in  identifying  such  animals  by  having  the  lots  of  animals 
moved  or  presented  for  inspection  in  such  a  manner  that 
any  lameness  would  be  observed.  Inspectors  should  take 
plenty  of  time  to  observe  lots  of  hogs  on  ante  mortem 
inspection  and  require  necessary  facilities  such  as  ade¬ 
quate  lighting  and  pen  conditions  for  the  thorough  type 
of  examination  which  is  expected. 

In  addition  to  lameness,  characteristic  vesicles  may  be 
observed  on  the  feet  around  the  coronary  bands,  inter¬ 
digital  spaces  and  the  foot  pads  near  the  dew  claws.  The 
entire  foot  pad  may  eventually  slough  off,  the  posterior 
edge  coming  loose  first.  Vesicles  may  also  be  seen  on  the 
snout,  lips,  oral  mucosa  and  tongue  with  considerable  vari¬ 
ance  in  size.  There  is  an  early  rise  in  temperature  which 
persists  until  the  vesicles  have  ruptured  when  it  rapidly 
returns  to  normal.  Secondary  infection  may  appear  at  the 
location  of  the  vesicles  and  other  infection  such  as  pneu- 
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monia  and  enteritis  may  follow.  All  instructions  for  ante 
mortem  and  post  mortem  dispositions  of  animals  affected 
with  this  condition  will  be  found  in  Sections  9.18  and 
11.34,  respectively,  of  the  Meat  Inspection  Regulations. 

When  hogs  are  present  in  excess  of  the  number  which 
will  be  slaughtered  on  the  day  of  ante  mortem  inspection, 
careful  daily  inspection  of  all  slaughtered  animals  in  the 
pens  owned  or  leased  by  the  establishment  should  be  made. 
Such  examination  will  be  helpful  in  enabling  the  inspector 
to  know  the  general  condition  of  hogs  which  will  later  be 
subjected  to  thorough  ante  mortem  inspection  on  the  day 
of  slaughter.  When  any  vesicular  condition  is  observed, 
the  matter  should  immediately  be  reported  by  telephone 
to  Federal  and  State  officials  in  charge  of  animal  disease 
control  Who  will  make  a  diagnosis,  and  instruct  you  and 
the  plant  management  concerning  procedures  that  must 
be  followed. 

PART  10— POST  MORTEM  INSPECTION 

10.1  Inspectors  assigned  to  post  mortem  duties  are  ex¬ 
pected  to  observe  the  condition  of  rooms  and  equipment 
and  the  clothing  of  establishment  employees  to  see  that 
they  are  clean  and  that  the  equipment,  including  steriliz¬ 
ers,  wash  basins,  and  facilities  for  inspection  are  in  prop¬ 
er  working  order.  For  example,  the  sterilizers  should  be 
heated  ready  for  use,  hot  and  cold  water  should  be  avail¬ 
able  in  ample  quantities  at  wash  basins  and  other  outlets 
where  needed,  and  liquid  soap  and  sanitary  towels  should 
be  provided  at  each  wash  basin.  It  is  expected  that  these 
rules  will  be  observed  before  operations  are  begun. 

10.2  Each  inspector  performing  post  mortem  duties 
should  constantly  observe  the  maintenance  and  use  of 
sterilizers  and  wash  basins  during  the  day  and  require 
that  they  be  properly  maintained  and  used. 

10.3  Certain  areas  have  been  provided  and  set  apart 
for  the  exclusive  use  of  inspectors,  as,  for  instance,  the 
area  provided  for  head  inspection  of  hogs.  Establishment 
employees  must  not  be  permitted  to  encroach  upon  such 
places  to  the  detriment  of  inspection  work. 

10.4  The  “U.  S.  Retained”  tags  furnished  for  marking 
carcasses  and  parts  are  considered  adequate  to  meet  all  re¬ 
quirements.  If  the  need  for  additional  types  of  tags  be¬ 
comes  apparent,  the  matter  should  be  brought  to  the 
attention  of  the  Washington  office  with  full  information 
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and  recommendations  rather  than  to  begin  the  use  of 
plain  tags  or  other  supplemental  material. 

10.5  The  method  of  tagging  carcasses  to  indicate  vari¬ 
ous  conditions  found  on  initial  inspection  may  be  varied, 
as  directed  by  the  inspector  in  charge,  according  to  local 
conditions.  One  such  method  that  has  been  used  with 
success  at  several  stations  is  as  follows : 

Pin-point  glands :  Tag  low  on  left  foreshank. 

Slight  tuberculosis :  Tag  in  left  axillary  space. 

Well-marked  or  extensive  tuberculosis:  Tag  on  left 
belly. 

Slight  cervical  abscess :  Tag  low  on  right  foreshank. 

Well-marked  or  extensive  cervical  abscess:  Tag  in 
right  axillary  space. 

Cholera,  septicemia,  etc. :  Tag  on  right  belly. 

Any  condition  for  which  the  carcass  should  not  be 
opened,  at  least  until  it  reaches  the  final  room :  Tag  on 
median  line. 

For  ready  identification,  the  tags  printed  in  black  are 
sometimes  used  at  the  head  inspection  station,  and  tags 
printed  in  red  are  used  at  the  viscera  inspection  station. 

10.6  The  brands  “U.  S.  Condemned”  and  “U.  S.  Passed 
for  Cooking”  are  to  be  used  for  marking  carcasses  and 
parts.  Informal  marks  and  tags  should  not  be  substituted 
for  these  brands. 

10.7  Inspectors  are  expected  and  required  to  make 
such  incisions  or  inspections  as  are  essential  to  determine 
the  presence,  character,  and  extent  of  any  condition  which 
might  have  a  bearing  upon  the  disposition  of  the  carcass 
or  any  of  its  parts.  However,  unnecessary  mutilation  of 
carcasses  or  parts  which  may  ultimately  be  passed  for 
food  and,  of  course,  the  unjustified  condemnation  of  car¬ 
casses  or  parts,  must  be  avoided. 

10.8  When  making  inspections  of  glands  or  organs  re¬ 
quiring  the  use  of  a  knife,  it  is  essential  that  the  tissues  be 
sliced  in  such  a  way  that  the  exposed  surfaces  may  be 
carefully  examined.  Hashing  glands  by  a  hacking  or  chop¬ 
ping  method  which  affords  no  opportunity  to  examine  the 
cut  surfaces  is  not  acceptable. 

10.9  The  “final”  inspector  is  the  immediate  supervisor 
of  the  slaughtering  and  related  departments  to  which  he 
is  assigned.  As  such,  he  is  responsible  for  all  matters  per¬ 
taining  to  the  inspection.  This  applies  not  only  to  the 
actual  final  inspection  of  retained  carcasses  but  also  to  the 
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sanitary  condition  of  the  premises,  the  condition  and 
operation  of  equipment,  and  the  work  of  Branch  employ¬ 
ees  who  may  be  under  his  supervision.  Matters  involving 
structural  changes  or  improvements  are  generally  taken 
up  with  the  inspector  in  charge  or  his  designated  as¬ 
sistant. 

10.10  Post  mortem  inspection  of  “U.  S.  Suspects” 
should  not  be  performed  until  the  ante  mortem  findings 
have  been  received  by  the  post  mortem  inspector. 

10.11  The  routine  (other  than  final  inspection)  post 
mortem  inspection  of  every  carcass  shall  include  a  gen¬ 
eral  examination  of  the  entire  carcass  (outer  surfaces  and 
exposed  surfaces  of  cavities)  and  of  the  viscera,  in  accord¬ 
ance  with  the  following.  The  inspector  in  charge  is 
authorized  to  include  any  additional  examination  provided 
he  notifies  the  Washington  office  of  his  action. 

(a)  Cattle 

(1)  The  methods  employed  in  knocking,  shackling,  and 
bleeding  the  animals  should  be  observed.  The  animals 
should  be  handled  promptly.  The  area  where  the  stunned 
animals  are  discharged  from  the  knocking  box  should  be 
kept  clean  and  as  dry  as  possible. 

(i)  There  have  been  a  number  of  inquiries  relative  to 
the  use  of  captive-bolt  pistols  in  official  establishments. 
The  success  with  which  these  pistols  are  used  depends 
upon  the  care  exercised  by  the  establishment  employee 
when  stunning  cattle.  The  experience  to  date  has  been 
that  hair,  pieces  of  skin,  and  bone  are  carried  into  the 
brain.  This  method  of  stunning  animals  has  sometimes 
been  used  at  the  base  of  the  skull  to  sever  the  spinal 
cord.  This  usually  caused  extensive  hemorrhage  in  the 
area  and  required  considerable  trimming  of  the  neck 
after  the  carcass  had  been  split.  There  is  no  objection 
to  the  use  of  this  method  of  stunning  cattle  in  official 
establishments  provided  proper  disposition  is  made  of 
hemorrhagic  tissue  and  of  the  brains  that  are  contam¬ 
inated  with  foreign  material. 

.  (ii)  When  a  rifle  or  other  firearm  is  used  for  stun¬ 
ning  or  killing  animals  pieces  of  the  bullet  can  usually 
be  found  scattered  within  the  brain.  It  is  also  likely 
that  some  hair,  skin,  and  bone  is  carried  into  the  brain 
by  the  bullet.  Care  should  be  taken  to  see  that  brains 
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contaminated  with  lead  particles  or  other  foreign 
matter  are  not  passed  for  food. 

(2)  The  heads  and  corresponding  carcasses  are  identi¬ 
fied  by  duplicate  numbered  tags  applied  by  an  establish¬ 
ment  employee  before  the  heads  are  removed.  The  heads 
should  be  removed  in  a  manner  to  avoid  soiling  them  with 
paunch  contents  and,  of  course,  the  skinned  heads  should 
not  be  permitted  to  come  in  contact  with  the  floor.  The 
horns  and  all  pieces  of  hide  should  be  removed  with  equip¬ 
ment  that  is  sterilized  after  its  use  on  each  head.  This 
must  be  done  before  the  heads  are  washed.  The  washing 
of  the  head  should  be  done  in  especially  constructed  com¬ 
partments  or  areas  which  will  control  the  splash  of  waste 
water.  The  washing,  done  by  an  employee  of  the  establish¬ 
ment,  should  thoroughly  cleanse  all  outer  surfaces  and 
thoroughly  flush  the  mouth,  pharynx,  and  nasal  passages 
of  each  head. 

(3)  After  the  head  has  been  placed  on  proper  equip¬ 
ment  (standard  removable  metal  head  loops  or  removable 
hooks  which  hold  the  heads  by  insertion  into  the  foramen 
magnum),  the  inspector  should  carefully  observe  all  sur¬ 
faces  of  the  head  to  detect  abnormalities  and  should  ex¬ 
pose,  incise,  and  examine  the  mandibular,  atlantal  (if 
present),  suprapharyngeal,  and  parotid  lymph  glands 
(two  each). 

(4)  Following  inspection  of  the  lymph  glands,  an  estab¬ 
lishment  employee  should  detach  the  base  of  the  tongue 
from  the  head  so  that  the  tongue  hangs  only  by  its  an¬ 
terior  attachment  at  the  symphysis  of  the  mandible,  thus 
giving  easy  access  to  the  muscles  of  mastication. 

(5)  After  the  tongue  has  been  “dropped,”  the  inspector 
should  incise  and  inspect  the  muscles  of  mastication  as  in¬ 
dicated  in  section  11.24  of  the  regulations.  (If  preferred, 
the  inspection  of  the  parotid  lymph  gland  may  be  made  at 
this  time  rather  than  as  indicated  above.)  The  inspector 
should  also  make  a  thorough  visual  and  digital  examina¬ 
tion  of  the  tongue.  Ulcers,  scar  tissue,  and  the  tonsils 
shall  be  removed  by  an  employee  of  the  establishment  un¬ 
der  the  direction  of  the  inspector.  Lesions  resembling 
actinobacillosis  or  actinomycosis  should  be  carefully  ex¬ 
amined  by  the  inspector  and  incisions  made,  if  necessary, 
to  determine  the  character  and  extent  of  the  lesions. 

(6)  Inspection  of  the  head  should  be  completed  before 
evisceration  of  the  corresponding  carcass. 
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(7)  After  the  head  has  been  removed  from  the  carcass 
and  while  the  head  is  being  cleaned  and  inspected,  estab¬ 
lishment  employees  place  the  carcass  on  the  skinning  bed 
(except  in  the  case  of  a  few  installations  where  this  pro¬ 
cedure  is  not  used).  Care  must  be  taken  to  see  that  the 
area  is  acceptably  clean  before  the  carcass  is  lowered.  The 
head  skin  must  be  so  manipulated  that  the  tissues  of  the 
neck  will  be  protected  from  soilage,  and  other  precautions 
must  be  taken  to  prevent  contamination  of  any  of  the 
meat  of  the  carcass.  The  front  and  hind  feet  are  then 
removed,  and  the  sides  and  belly  of  the  carcass  are  skinned. 
In  removing  the  front  feet,  care  should  be  taken  to 
exnose  as  little  as  oossible  of  the  tissues  of  the  foreshank 
and  leave  a  “tie”  of  the  hide  completely  covering  the 
shank  as  far  down  as  possible  toward  the  carpal  articula¬ 
tion  where  the  cut  is  made  to  remove  the  foot.  Lactating 
udders  are  removed  at  this  point  in  such  a  manner  as  to 
prevent  soilage  of  the  carcass  with  udder  contents.  The 
supramammary  lymph  gland  should  be  left  attached  to  the 
carcass  until  inspection  is  completed. 

(8)  The  esophagus  should  be  effectively  closed  by  some 
acceptable  method  to  prevent  the  escape  of  paunch  con¬ 
tents  when  the  carcass  is  raised. 

(9)  When  the  carcass  is  moved  from  the  skinning  bed, 
establishment  employees  must  use  care  to  see  that  the  ex¬ 
posed  parts  of  the  carcass  are  protected  from  contact  with 
the  floor  or  with  fixed  objects.  The  floor  of  this  area 
should  be  cleaned  with  a  squeegee  or  broom  after  each 
carcass  is  handled.  Before  or  at  the  time  of  evisceration, 
ties  should  be  made  at  the  neck  of  the  bladder,  at  the 
rectum,  at  the  point  where  the  small  intestine  leaves  the 
stomach,  and  at  the  point  where  the  esophagus  attaches 
to  the  paunch.  At  each  of  these  two  last  named  points, 
two  ties  should  be  made  about  four  inches  apart,  with  the 
contents  being  stripped  from  the  intervening  portion  of 
the  intestine  or  esophagus,  respectively,  before  the  second 
tie  is  made  so  that  the  tissues  can  be  severed  with  a  knife 
between  the  ties  without  any  spillage  of  the  contents.  Pro¬ 
cedures  at  variance  with  the  above  may  be  accepted  if  the 
purpose  of  the  requirements  is  fully  accomplished. 

(10)  All  parts  of  the  viscera  should  be  inspected  when 
removed  from  the  carcass.  To  facilitate  the  examination, 
repeated  incisions  should  be  made  of  the  right  and  left 
bronchial  lymph  glands,  the  medial  and  posterior  medi- 
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astinal  lymph  glands,  and  the  portal  lymph  glands.  The 
heart  should  be  opened  and  examined  as  directed  in  sec¬ 
tion  11.24  of  the  Regulations.  Examination  of  the  liver 
should  include  opening  the  large  bile  duct.  This  should  be 
done  very  carefully  as  cutting  through  the  duct  into  the 
liver  tissue  will  interfere  with  the  detection  of  the  small 
lancet  liver  fluke.  The  incision  should  extend  at  least  an 
inch  through  the  bile  duct  dorsally  and  in  the  other  direc¬ 
tion  as  far  as  possible.  The  lungs  and  liver  should  be 
palpated  for  the  purpose  of  detecting  any  abnormal  condi¬ 
tion,  whether  located  superficially  or  deeply  in  the  organ. 
The  mesenteric  lymph  glands,  the  paunch,  and  the  spleen 
should  be  examined  and  incised  if  necessary.  The  junction 
of  the  rumen  (paunch)  with  the  reticulum  (honeycomb) 
should  be  carefully  palpated  to  determine  whether  there 
are  abscesses  present  at  this  point. 

(11)  Rail  inspection  of  dressed  carcasses,  in  addition  to 
observation  of  all  surfaces  of  the  carcass,  shall  include 
palpation  (and  incision  if  necessary)  of  the  prescapular, 
precrural,  superficial  inguinal  (supramammary),  internal 
iliac,  lumbar  and  renal  lymph  glands,  the  region  of  the 
kidney,  and  the  pillars  and  flat  portion  of  the  diaphragm. 

(12)  When  lesions  of  actinomycosis  are  found  in  the 
head  but  not  in  the  viscera,  the  incision  of  the  body  lymph 
glands  may  be  omitted.  However,  a  careful  survey  of  the 
carcass  should  be  made,  including  palpation  of  the  region 
of  the  body  lymph  glands  for  the  detection  of  possible  ab¬ 
normal  conditions.  The  body  lymph  glands  shall  be  incised 
and  examined  when  lesions  of  actinomycosis  are  found  in 
the  viscera. 

( 13 )  The  post  mortem  examination  of  cattle  which  have 
reacted  to  the  tuberculin  test  should  receive  special  atten¬ 
tion  in  order  to  locate  all  the  lesions.  This  post  mortem 
inspection  of  cattle  which  are  properly  designated  as  re¬ 
actors  to  the  tuberculin  test  should  include  an  examination 
of  all  body  lymph  glands.  Further,  if  no  lesion  is  found  in 
the  viscera  or  the  body  lymph  glands,  the  inspection 
should  be  continued  so  as  to  include  a  survey  of  the  hide, 
the  slicing  of  the  mammary  organ,  and  the  slitting  of  the 
trachea  for  the  detection  of  lesions  which  experience  has 
shown  may  exist  at  some  one  of  these  points  without  other 
lesions.  In  addition  to  the  “U.  S.  Retained”  tag  number, 
the  identification  of  the  animal  should  be  indicated  by  the 
reactor  tag  number. 
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(14)  The  examination  by  incision  of  the  popliteal  lymph 
glands  and  the  axillary  lymph  glands  may  be  omitted  in 
all  carcasses  of  reactor  cattle  in  which  no  tuberculosis  is 
found  elsewhere. 

(15)  In  the  examination  of  all  cattle  carcasses  in  which 
any  tuberculosis  lesion  is  found,  the  popliteal  lymph 
glands  shall  be  exposed  and  incised,  if — 

(i)  A  lesion  is  found  in  the  region  of  the  hindquarters 
or  the  skin  thereof. 

(ii)  A  lesion  found  in  the  popliteal  lymph  gland  in  addi¬ 
tion  to  the  lesions  found  elsewhere  would  change  the 
disposition  of  the  carcass. 

(16)  In  the  examination  of  all  cattle  carcasses  in  which 
a  tuberculous  lesion  is  found,  the  axillary  lymph  glands 
shall  be  exposed  and  incised,  if — 

(i)  A  lesion  is  found  in  the  region  of  the  forequarters 

or  the  skin  thereof. 

(ii)  A  lesion  found  in  the  axillary  lymph  gland  in  ad¬ 
dition  to  the  lesions  found  elsewhere  would  change  the 

disposition  of  the  carcass. 

(17)  The  fact  that  an  animal  has  reacted  to  the  test  for 
brucellosis  is  not  regarded  as  sufficient  cause  to  require 
special  post  mortem  technique.  Accordingly,  the  carcass, 
parts,  and  viscera  of  a  reactor  not  classed  as  a  suspect 
need  not  be  marked  by  affixing  a  “retained”  tag  unless 
cause  other  than  the  reaction  to  the  brucellosis  test  re¬ 
quires  such  action. 

(18)  Washing  of  carcasses  should  be  deferred  until 
inspection  has  been  completed. 

(b)  Hogs 

(1)  Inspectors  assigned  to  head  inspection  are  required 
to  inspect  the  hog  carcasses  to  determine  whether  they 
have  been  properly  cleaned.  The  establishment  has  the 
responsibility  for  properly  cleaning  hog  carcasses  before 
any  opening  is  made  for  evisceration  or  dropping  the 
head.  Inspectors  can  assist  the  managements  of  establish¬ 
ments  in  assuming  this  responsibility  by  pointing  out 
many  of  the  factors  which  influence  satisfactory  scalding, 
dehairing  and  cleaning.  Some  of  these  factors  are  circula¬ 
tion,  water  temperature,  number  of  carcasses  and  time 
carcasses  remain  in  the  scalding  tub ;  condition  and  oper¬ 
ation  of  the  dehairing  machine  including  the  water 
temperature  apd  number  of  carcasses  through  the  ma- 
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chine.  These  factors  may  vary  considerably  in  different 
installations  and  with  the  type  of  hogs  slaughtered ;  how¬ 
ever,  when  given  adequate  attention,  there  should  be  no 
difficulty  in  obtaining  satisfactorily  cleaned  carcasses.  The 
knife  used  to  partly  sever  the  head  should  be  sterilized 
after  each  head  is  dropped.  The  carcass  should  be  pre¬ 
sented  to  the  head  inspector  in  such  a  way  as  to  make  the 
cervical  lymph  glands  readily  available  for  inspection. 

(2)  It  is  required  that  both  mandibular  lymph  glands 
be  carefully  sliced  and  the  cut  surfaces  examined.  Other 
lymph  glands  should  be  incised  for  examination  when 
necessary.  Exposed  muscle  tissue  should  be  observed  for 
evidence  of  cysticercosis  or  for  other  abnormalities  which 
might  warrant  retention  of  the  carcass. 

(3)  Whenever  necessary  to  prevent  contamination  of 
the  carcass  or  viscera,  the  rectum  shall  be  tied  before 
evisceration.  Establishment  employees  should  exercise 
care  to  prevent  cutting  of  intestines  and  stomach. 

(4)  Viscera  inspection  shall  include  the  palpation  of  the 
mesenteric,  portal,  bronchial,  and  •  mediastinal  lymph 
glands.  The  liver,  spleen,  lungs,  and  heart  shall  also  be 
palpated  and  all  parts  of  the  viscera  carefully  observed. 
Whenever  necessary  and  at  all  times  when  the  carcass  has 
been  retained  for  tuberculosis,  “pin-point  glands,”  or 
cervical  abscesses,  the  splenic,  portal,  bronchial  and 
mediastinal  lymph  glands,  and  the  spleen  shall  be  incised 
for  inspection. 

(5)  The  viscera  inspector  should  observe  the  carcasses 
and,  insofar  as  possible,  the  methods  used  by  establish¬ 
ment  employees  in  handling  carcasses  and  parts. 

(6)  The  rail  inspector  is  required  to  observe  carefully 
all  parts  of  the  carcass.  He  should  require  that  bruises, 
wounds,  and  other  abnormalities  be  removed  by  an  es¬ 
tablishment  employee.  Care  should  be  taken  to  detect 
parasitic  infestations,  particularly  kidney  worms  ( Stepha - 
nurus  dentatus) .  The  cut  surfaces  of  hams,  briskets,  and 
diaphragms  should  be  observed  for  evidence  of  cysticer¬ 
cosis.  Establishment  employees  are  required  to  remove 
the  remnants  of  spermatic  cords,  abscesses,  and  bruises 
which  may  be  present  in  ham  facings. 

(7)  An  establishment  employee  should  be  required  to 
remove  all  lymph  glandular  tissue  from  the  necks  of  car¬ 
casses  retained  on  account  of  cervical  tuberculosis  or 
cervical  abscesses  and  in  case  the  heads  are  passed  for 
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food  or  for  cooking,  a  careful  removal  of  the  mandibular 
and  adjacent  glands  should  also  be  required. 

(8) .  In  most  instances  the  character  and  extent  of  tuber¬ 
culous  lesions  can  be  determined  without  incision.  When 
they  have  been  detected  by  palpation  and  visual  exam¬ 
ination  in  swine  mesenteric  lymph  glands,  the  incision  of 
such  glands  as  a  part  of  the  final  inspection  shall  not  be 
required  unless  the  final  inspector  considers  it  necessary. 

(9)  Inspectors  performing  the  final  inspection  of  hogs 
retained  on  account  of  tuberculosis  shall  examine  by  in¬ 
cision  all  important  body  lymph  glands  of  such  carcasses 
except  as  provided  below : 

(i)  Incision  of  the  body  lymph  glands  may  be  omitted 
provided  careful  inspection  of  the  head  and  viscera 
shows  no  lesion  other  than  those  in  the  lymph  glands  of 
the  head  and  mesenteries. 

(ii)  Incision  of  the  prescapular  gland  may  be  omitted 
provided  careful  inspection  shows  the  prepectoral  gland 
and  the  thoracic  pleura  to  be  free  of  lesions. 

(iii)  Incision  of  the  precrural  gland  may  be  omitted 
provided  an  examination  of  the  superficial  inguinal, 
sublumbar,  and  iliac  glands  shows  them  to  be  free  of 
lesions. 

(10)  Establishment  employees  are  required  to  sterilize 
implements  after  their  use  on  retained  carcasses. 

(11)  The  necks  of  hog  carcasses  may  be  washed  after 
removal  of  the  leaf  and  scrap  fat.  The  skimmings  from 
the  tank  receiving  the  water  from  neck  washing  shall  not 
be  used  for  edible  purposes. 

(c)  Calves 

(1)  The  cleaning  and  dressing  of  calf  carcasses  shall  be 
done  while  such  carcasses  are  suspended  from  an  overhead 
rail. 

(2)  The  heads  shall  be  thoroughly  washed  and  the  cavi¬ 
ties  flushed  in  the  same  manner  as  cattle  heads.  Incisions 
for  gland  inspections  may  be  confined  to  the  suprapharyn- 
geal  lymph  gland  unless  there  is  reason  to  believe  that 
incisions  should  be  made  of  the  other  glands  of  the  heads. 

(3)  The  viscera  including  the  paunch  and  intestines 
shall  be  presented  for  inspection.  Unless  directed  other¬ 
wise  by  the  inspector  in  charge,  the  viscera  inspection 
should  be  by  palpation  of  the  heart,  lungs,  liver  and  at¬ 
tached  lymph  glands,  kidneys  and  illiac  glands,  with  any 
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necessary  incisions  and  a  careful  observation  of  remain¬ 
ing  parts  of  the  viscera. 

(4)  All  exposed  surfaces  of  the  eviscerated  calf  carcass 
shall  be  inspected.  The  skins  of  bruised  calves  and  those 
affected  with  grubs  as  well  as  those  found  unclean,  shall 
be  removed  as  part  of  the  dressing  operations  at  the  time 
of  slaughter. 

(5)  The  adequacy  of  dressing  and  cooler  facilities  to 
accomplish  sanitary  handling  of  the  carcass'  viscera  and 
parts,  rather  than  the  age  of  the  animal  as  determined  by 
the  teeth  or  the  weight,  are  the  factors  which  should  be 
considered  when  an  establishment  proposes  to  dress 
so-called  large  calves.  The  inspector  in  charge  should  de¬ 
termine  what  inspection  steps  are  necessary  on  such  car¬ 
casses  to  assure  that  any  disease  or  parasitic  conditions 
are  detected. 


(d)  Sheep 

(1)  In  order  to  prevent  contamination  of  sheep  heads, 
scalping  operations  should  be  delayed  until  the  pelt  has 
been  loosened  from  the  rest  of  the  carcass.  Horns  should 
be  removed  at  the  time  of  scalping.  Over-all  washing 
should  be  accomplished  before  openings  are  made. 

(2)  Viscera  inspection:  The  abdominal  and  thoracic 
viscera  should  be  observed  carefully,  and  the  lungs  and 
liver  with  related  lymph  glands  and  the  heart  should  be 
examined  by  palpation.  The  main  bile  duct  should  be 
opened  and  examined  for  parasites.  Incision  of  the  bile 
duct  should  be  made  by  the  eviscerator  as  part  of  the 
dressing  operations. 

(3)  Rail  inspection:  All  parts  of  the  carcass  should  be 
observed  carefully  and  an  examination  made  by  palpation 
of  the  area  above  the  popliteal  lymph  gland,  and  the  pre- 
crural,  superficial  inguinal  (or  supramammary) ,  and  pre¬ 
scapular  lymph  glands.  In  palpating  these  glands,  with 
the  exception  of  the  popliteal,  it  is  necessary  to  place  each 
gland  in  turn  between  the  thumb  and  fingers,  including  as 
little  as  possible  of  the  overlying  fat  and  tissue.  The  inner 
surfaces  of  the  pelvic,  abdominal,  and  thoracic  cavities 
should  be  observed. 

(4)  It  has  become  apparent  that  in  addition  to  careful 
observance  of  established  post  mortem  procedures  appli¬ 
cable  to  all  species,  new  methods  or  improved  methods  are 
essential  to  detect  all  cases  of  caseous  lymphadenitis  in 
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sheep  carcasses,  particularly  in  those  of  adult  sheep  and 
especially  in  the  body  lymph  glands. 

Inspectors  may  by  practice  acquire  a  high  degree  of  ef¬ 
ficiency  in  detecting  lesions  of  this  disease  in  most  of  the 
principal  body  lymph  glands  by  palpation  alone,  and  im¬ 
mediate  and  careful  attention  should  be  given  by  in¬ 
spectors  in  charge  and  supervisors  to  developing  such 
efficiency  and  skill  in  inspectors  assigned  to  post  mortem 
inspection  of  sheep. 

Although  the  exposure  and  incision  of  the  body  glands 
is  not  considered  necessary  or  desirable  as  a  general  prac¬ 
tice,  such  procedure  should  be  followed  when  efficient  pal¬ 
pation  fails  to  establish  beyond  a  reasonable  doubt  that 
the  glands  are  free  from  lesions. 

When  incision  of  body  glands  is  necessary,  care  should 
be  exercised  to  leave  the  glands  in  situ  and  held  by  natural 
attachments. 

Should  additional  facilities  or  modifications  of  existing 
facilities  be  necessary  for  effective  inspection  of  sheep 
carcasses,  inspectors  in  charge  should  request  that  such 
improvements  be  furnished  promptly  and  any  other  neces¬ 
sary  measures  taken  to  perfect  the  inspection  for  caseous 
lymphadenitis. 

To  make  certain  of  the  efficiency  of  inspection  of  body 
glands  of  sheep  carcasses,  the  inspector  in  charge  or 
supervisor  must  put  into  effect  some  form  of  systematic 
reinspection.  At  a  few  establishments  where  sheep  are 
slaughtered  at  high  speed,  it  may  be  necessary  to  station 
an  inspector  regularly  at  the  carcass-dressing  rail,  be¬ 
yond  the  initial  inspector’s  station,  for  the  purpose  of 
obtaining  a  second  palpation  of  body  lymph  glands.  The 
check  inspector  should,  if  possible,  be  stationed  at  a  point 
remote  from  the  initial  inspector’s  station  in  order  that 
his  attention  will  not  be  diverted  by  the  initial  inspection. 
At  smaller  establishments  it  will  not  be  necessary  to  have 
a  check  inspector  regularly  assigned,  but  the  inspector  in 
charge  should  work  out  a  systematic  check  inspection  ac¬ 
cording  to  the  needs  of  the  particular  slaughtering  layout. 
In  many  instances,  the  initial  inspector  has  time  for  a 
recheck  of  the  body  lymph  glands  by  palpation  or  incision 
as  may  be  necessary. 

(5)  The  final  inspector  will,  of  course,  make  a  thorough 
examination  of  retained  carcasses  and  viscera.  When 
caseous  lymphadenitis  is  found,  the  final  examination 
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should  include  incision  of  the  precrural,  superficial  in¬ 
guinal  (or  supramammary),  internal  iliac,  sublumbar, 
renal,  prepectoral,  prescapular  and  popliteal  lymph 
glands,  and  of  the  kidneys  and  other  glands  if  the  condi¬ 
tions  so  indicate. 

(6)  A  common  condition  found  seasonally  in  sheep  is 
sometimes  referred  to  as  “wild  oats”  or  “needle  grass.” 
This  plant  material  has  been  identified  as  a  species  of 
stipa,  probably  stipa  comata,  (needle  body- type  inflam¬ 
mation)  around  the  plant  particles  which  are  imbedded 
in  the  tissues.  When  only  a  few  carcasses  are  affected  or 
the  carcasses  have  only  a  few  lesions  of  the  condition,  the 
foreign  material  should  be  removed  as  a  part  of  the 
dressing  operations  in  order  to  avoid  extra  inspection 
supervision.  When  larger  lots  of  affected  carcasses  or 
ones  extensively  affected  with  the  condition  are  en¬ 
countered,  it  is  permissible  to  place  the  carcasses  in  the 
cooler  for  chilling  prior  to  removal  of  the  foreign  ma¬ 
terial.  Such  carcasses  must  be  segregated  and  may  be 
held  under  circumstances  which  would  preclude  any  pos¬ 
sibility  of  their  being  released  before  the  foreign  material 
has  been  removed. 

(e)  Horses 

(1)  Loose  hair  can  be  controlled  by  spraying  the  bellies, 
legs,  and  feet  with  water  prior  to  slaughter.  Adequate 
measures  should  be  taken  to  prevent  the  contamination  of 
carcasses  and  viscera  with  urine.  Hide  removal  should  be 
accomplished  without  the  carcass  contacting  the  floor  or 
other  fixed  objects.  The  evisceration  and  splitting  oper¬ 
ation  should  be  performed  in  such  a  manner  that  the  car¬ 
cass  does  not  contact  the  floor. 

(2)  Cervical  inspection:  The  head,  identified  with  the 
carcass  by  duplicate  numbered  tags,  should  be  removed 
immediately  after  skinning.  All  hide  and  external  ear 
canals  should  be  excised  prior  to  thorough  washing  and 
flushing  of  the  nasal  and  oral  cavities.  Following  this,  the 
head  should  be  placed  on  the  inspection  rack.  The  inspec¬ 
tion  should  include  a  general  visual  examination  of  the 
head  for  cleanliness,  palpation  of  the  submaxillary  and 
pharyngeal  lymph  glands  and  gutteral  pouch  with  incision 
of  the  parts  when  necessary  to  determine  the  nature  and 
extent  of  any  abnormality.  The  nasal  septum  and  turbi¬ 
nate  bones  should  be  exposed  and  given  careful  examina¬ 
tion.  This  can  be  accomplished  by  using  one  of  the 
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following  methods  or  another  method  found  to  be  satis¬ 
factory  :  (1)  Split  the  head  lengthwise  and  cut  the  septum 
from  its  attachments  or  (2)  cut  through  the  nasal  bones 
transversely  with  a  cleaver  at  a  point  in  line  with  the 
anterior  end  of  the  facial  crest  and  pull  the  nasal  bones 
downward.  The  purpose  of  this  inspection  is  primarily  to 
detect  glanders  but  polypi,  rhinitis  and  sinusitis  are  also 
revealed.  Horse  tongues  should  be  examined  for  tooth 
lacerations  which  must  be  excised.  The  dark  stain  fre¬ 
quently  seen  on  the  dorsal  surface  of  horse  tongues  should 
be  removed  by  excision.  The  muscles  of  mastication  need 
not  be  incised  for  examination. 

(3)  Viscera  inspection:  Viscera  should  be  placed  in  the 
usual  type  inspection  truck  for  examination.  Palpate  the 
bronchial  and  mediastinal  lymph  glands  and  lungs  and  in¬ 
cise  when  abnormal  conditions  are  found.  The  heart 
should  be  incised  as  for  cattle  and  examined  for  endocar¬ 
ditis  and  melanosis.  Palpate  the  portal  lymph  gland,  liver 
and  spleen.  Examine  the  liver  carefully  on  both  surfaces. 
Open  the  bile  duct  as  for  cattle  in  an  examination  for 
flukes.  The  rest  of  the  viscera  and  body  cavities  should  be 
carefully  observed  for  any  abnormality.  When  horse  lungs 
are  prepared  as  edible  product,  the  usual  inspection  for 
foreign  material  in  the  bronchi  should  be  given. 

(4)  Rail  inspection:  Palpate  the  body  lymph  glands  and 
observe  the  carcass  for  abnormality.  Encysted  parasites 
may  be  found  under  the  peritoneum  on  the  inner  abdom¬ 
inal  walls.  The  spinous  processes  of  the  thoracic  vertebrae 
in  the  withers  region  should  be  removed  and  this  area  as 
well  as  the  poll  carefully  examined  for  fistula.  Removal 
of  the  first  two  cervical  vertebrae  facilitates  inspection  of 
the  poll  area.  Equipment  used  in  splitting  or  cutting  the 
withers  and  poll  regions  should  be  sterilized  after  each 
use.  The  examination  for  melanosis  should  be  conducted 
carefully,  giving  particular  attention  to  the  axillary  and 
subscapular  space  in  white  or  grey  horses  or  when 
melanosis  is  found  elsewhere.  Obviously,  this  requires  that 
such  areas  be  exposed  to  view  by  removing  the  overlying 
tissues  (dropping  the  shoulder).  The  fat  and  tissues  lin¬ 
ing  the  pelvic  cavity  should  be  given  careful  attention,  es¬ 
pecially  along  the  femoral  artery  in  white  and  grey  horses. 

10.12  Attention  is  directed  to  the  lacerated  and  soiled 
condition  of  many  hog  tongues  during  and  following  the 
dressing  operations.  The  mutilation  is  caused  in  large 
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measure  by  the  action  of  the  beaters  of  the  dehairing 
machine.  When  this  condition  exists,  all  lacerations  and 
punctures  in  the  tongues  must  be  removed  by  excision. 
Effective  measures  should  be  adopted  to  prevent  the 
mutilation  of  the  tongues.  Attention  should  also  be  given 
to  the  soiled  condition  of  the  sound  mucous  membranes, 
which,  even  after  washing,  not  infrequently  show  distinct 
evidences  of  staining  from  the  scalding  water  or  escaped 
contents  of  the  stomach.  When  this  condition  is  present, 
whether  the  tongues  are  or  are  not  lacerated,  the  removal 
of  the  mucous  membranes  by  scalding  will  be  required. 
When  this  trimming  of  tongues  and  removal  of  mucous 
membranes  are  required,  such  procedures  should  be  re¬ 
garded  as  a  part  of  the  dressing  operations. 

A  survey  indicates  that  threadworms  are  found  in 
tongues  of  hogs  coming  from  most  sections  of  the  country. 
Unless  it  is  demonstrated  by  careful  inspection  that  hog 
tongues  are  free  from  threadworm  infestation,  all  hog 
tongues  shall  be  subjected  to  scalding  or  other  treatment 
which  will  remove  the  mucosa  where  the  worms  are  im¬ 
bedded.  Such  removal  of  the  mucosa  shall  be  regarded  as 
part  of  the  dressing  operation  whether  the  tongues  are  to 
be  shipped  from  the  establishment  or  used  within  the  es¬ 
tablishment  in  the  manufacture  of  meat  food  products. 
Threadworms  may  be  found  among  the  papillae  at  the 
base  of  the  tongue  or  imbedded  in  characteristic  zig-zag 
formations  in  the  smooth  mucosa  on  either  side  of  the 
base  of  the  tongue.  Several  types  of  exploring  devices 
when  used  by  properly  trained  employees  work  very  well 
in  locating  threadworms.  Abundant  light  must  be  pro¬ 
vided  in  the  inspection  area. 

10.13  A  clean  aqueous  solution  of  common  salt  not  ex¬ 
ceeding  20°  salometer  strength  may  be  used  at  official  es¬ 
tablishments  for  wetting  cloths  prior  to  their  application 
to  dressed  carcasses  of  any  species,  under  the  following 
conditions : 

(a)  The  cloths  shall  not  exceed  in  weight  or  thick¬ 
ness  that  of  the  heavy  grade  of  muslin  comjnonly  used 
for  clothing  cattle  carcasses.  Aside  from  the  unavoid¬ 
able  overlapping  at  certain  points,  the  cloths  may  be 
applied  in  only  a  single  layer. 

(b)  Rolls  of  cloth  such  as  may  be  applied  in  the  fur¬ 
row  of  the  neck  and  in  the  renal  and  iliac  regions  of 
cattle  carcasses  shall  not  be  wetted  in  salt  solution. 
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(c)  Salt  solution  may  be  applied  to  carcasses  only 
once  and  only  in  the  manner  hereinbefore  specified  un¬ 
less  the  carcasses  are  to  be  salt  cured  in  their  entirety 
in  the  establishment  where  slaughtered,  in  which  case 
such  measures  shall  be  adopted  as  will  maintain  the 
identity  of  carcasses  so  treated  without  material  addi¬ 
tional  supervision.  If  carcasses  enveloped  in  cloths  are 
placed  in  bags  or  other  coverings  for  shipment,  such 
outer  coverings  shall  bear  prominent  and  legible  marks 
of  inspection. 

(d)  Carcasses  shall  be  branded  in  the  manner  pre¬ 
scribed  by  the  Branch,  and  such  methods  shall  be 
adopted  as  will  avoid  impairment  of  the  legibility  of 
brands  by  the  application  of  the  wet  cloths.  When 
carcasses  are  forwarded  from  official  establishments 
without  removal  of  the  cloths,  additional  brands,  if 
necessary,  shall  be  applied  to  the  carcasses  at  such  loca¬ 
tions  as  will  be  clearly  visible  at  all  times  without  re¬ 
moval  of  the  cloths. 

(e)  Carcasses  shall  not  be  clothed  in  such  a  manner 
that  their  weight  is  increased  through  absorption  of 
water. 

10.14  Inspectors  should  give  special  attention  to  as¬ 
sure  that  contamination  of  carcasses  and  parts  does  not 
occur  when  fountain-type  brushes  are  used  for  washing. 
The  use  of  this  type  of  equipment  has  been  found  to  fre¬ 
quently  result  in  the  transfer  of  objectionable  material 
from  one  carcass  to  another. 

PART  11— DISPOSAL  OF  DISEASED  CARCASSES  AND  PARTS 

11.1  Certain  post  mortem  inspectors  have  adopted 
different  standards  in  disposing  of  hog  carcasses  affected 
with  what  they  believe  to  be  avian  tuberculosis  and  those 
they  believe  to  be  affected  with  the  bovine  type.  The  Branch 
does  not  approve  this  practice  and  has  not  authorized  such 
deviation  from  the  published  regulation  governing  dispo¬ 
sition  of  carcasses  affected  with  tuberculosis. 

11.2  A  general  guide  in  respect  to  the  terms  “slight,” 
“well  marked,”  and  “extensive”  as  they  apply  to  tubercu¬ 
losis  glands  is  as  follows : 

Slight. — The  gland  is  not  enlarged  and  there  is  more 
healthy  than  diseased  tissue. 

.  Well  marked.-—  There  is  more  diseased  than  healthy 
tissue  with  or  without  some  gland  enlargement. 
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Extensive. — Glands  are  greatly  enlarged  or  nearly  all 

the  tissue  is  involved. 

11.3  The  form  used  for  making  the  final  post  mortem 
disposition  of  retained  carcasses  and  parts  report  has  been 
revised  to  include  an  unlisted  tags  section  for  all  species. 
Suspects  and  condemned  carcasses  should  be  reported  on 
the  upper  part  of  the  form,  giving  a  brief,  concise  de¬ 
scription  o£  the  conditions  found  on  post  mortem  exami¬ 
nation.  Other  disease,  parasitic  and  abnormal  conditions 
may  be  tallied  in  the  lower  portion  of  the  form. 

UNLISTED  TAGS 

Tuberculosis — cervical  glands  only  . . . 

Tuberculosis — mesenteric  glands  only  .. . . 

Tuberculosis — cervical  and  mesenteric  glands  only 

Cervical  abscess — heads  passed . . . 

Cervical  abscess — head's  condemned  _ _ .. 

Pin-point  glands  . . . . . . . . 

11.4  For  the  purpose  of  uniformity  in  reporting,  in¬ 
spectors  should  observe  the  following:  When  the  head  of 
a  hog  showing  slight  tuberculosis  lesions  is  passed  for 
cooking  and  the  carcass  passed  without  restriction,  the 
head  is  counted  as  a  separate  part  and  should  be  so  re¬ 
ported.  When  the  entire  carcass  is  passed  for  cooking,  the 
head  and  body  should  be  reported  as  one  carcass.  When  a 
carcass  is  passed  without  restriction  or  for  cooking  and 
the  head  is  condemned,  the  head  should  be  counted  as  a 
separate  part  and  reported  as  such. 

11.5  A  small  well-encapsulated  abscess  in  a  lymph 
gland  of  a  hog  head  will  not  necessitate  condemnation  of 
the  entire  head.  It  may  be  reported  as  a  cervical  abscess 
and  the  head  passed  for  food  after  complete  removal  and 
condemnation  of  the  diseased  gland.  If  only  the  head  is 
affected,  the  lesion  will  be  reported  in  the  unlisted  tags 
and  the  carcass  appropriately  identified  on  the  post 
mortem  report. 

11.6  Cattle  which  have  reacted  to  the  tuberculin  test 
and  in  which  no  tuberculous  lesion  is  found  on  post 
mortem  examination  should  be  described  by  the  phrase: 
“No  visible  lesion  found.” 

11.7  When  a  lesion  of  tuberculosis  or  one  resembling 
that  disease  is  found  by  a  veterinarian,  in  the  post  mortem 
examination  of  a  nonreactor,  bovine  animal,  specimens  of 
the  lesion  should  be  sent  to  the  pathological  laboratory 
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serving  the  area.  Half  of  the  specimens  should  be  packed 
in  borax  in  the  usual  manner  and  half  packed  in  10  per¬ 
cent  formalin  solution.  The  case  number  as  shown  on 
Form  ADE  6-35  should  be  shown  in  the  upper  right  hand 
corner  adjacent  to  the  establishment  number  on  the 
specimen  record  for  inspectors,  Form  MI  403-8,  which 
accompanies  the  specimens  to  the  laboratory.  Specimens 
of  skin  lesions  should  not  be  forwarded  for  examination. 
Specimens  of  the  lesions  packed  in  10  percent  formalin 
solution  should  be  forwarded  to  the  Biological  Control 
Section,  Meat  Inspection  Branch,  ARS,  Animal  Hus¬ 
bandry  Building,  Agricultural  Research  Center,  Beltsville, 
Maryland. 

11.8  Brucellosis  reactors  should  be  reported  on  a 
separate  Form  M.  I.  403-6.  This  form  should  not  be  used 
for  reporting  any  animal  not  classed  as  a  reactor  to  the 
brucellosis  test.  On  the  report  the  reactor  should  be 
identified  by  the  number  of  the  official  reactor  tag  affixed 
in  the  field,  or  if  it  is  not  present,  then  other  identifying 
ear-tag  numbers  should  be  listed.  In  cases  where  no  tags 
remain,  it  is  well  to  record  any  identifying  features  or 
characteristics  of  the  animal.  If  a  “retained”  tag  is  also 
used,  the  number  should  follow  below  the  reactor  or  other 
ear-tag  number.  Each  reactor  should  be  recorded  sep¬ 
arately  on  the  report  under  the  heading  “Brucellosis  Re¬ 
actor.”  This  term  is  regarded  as  sufficiently  informative 
for  all  reporting  purposes  unless  the  carcass  is  retained. 
In  the  latter  case  the  term  “Brucellosis  Reactor”  should 
be  followed  by  the  diagnosis  or  cause  for  retention  and  a 
description  of  the  lesions  or  conditions  placed  opposite 
the  “retained”  tag  number. 

The  names  of  owners  should  not  be  given  on  the  Form 
M.  I.  403-6.  A  carbon  copy  of  the  report  shall  be  sent  to 
the  veterinarian  in  charge  of  the  Animal  Disease  Eradi¬ 
cation  Branch  in  the  state  in  which  the  reactor  originated. 
A  copy  of  the  403-6  report  may  be  sent  to  the  State  live¬ 
stock  sanitary  official. 

Brucellosis  reactors  marked  as  suspects  and  those  re¬ 
tained  on  post  mortem  inspection  for  causes  other  than 
being  a  reactor  should  be  recorded  also  on  the  summary 
of  ante  mortem  and  post  mortem  inspection  report  in  the 
regular  way  for  the  disease  or  condition  causing  the  re¬ 
tention,  but  without  a  notation  that  the  carcass  was  that 
of  a  brucellosis  reactor.  Otherwise,  no  entries  regarding 
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brucellosis  reactors  are  necessary  in  making  up  the  sum¬ 
mary  of  ante  mortem  and  post  mortem  inspection  report. 

11.9  Testicles  from  bulls  which  have  reacted  to  the 
brucellosis  test  shall  not  be  passed  for  food  purposes. 

11.10  There  is  convincing  evidence  that  the  so-called 
lymphatic  leukemias,  pseudoleukemias,  and  lymphosar¬ 
comas  are  related  variants  of  one  disease,  which  is  a 
malignant  neoplasm  of  lymphatic  tissue.  The  term  “ma¬ 
lignant  lymphoma”  has  been  widely  used  in  the  veterinary 
profession  to  describe  this  disease.  Accordingly,  when 
veterinarians  encounter  this  condition  in  the  conduct  of 
their  post  mortem  work,  it  should  be  reported  as  “malig¬ 
nant  lymphoma.” 

11.11  Deposits  of  melanin  are  normally  found  in  the 
surface  tissue  of  the  tongue,  brain,  lips,  and  palate  of 
certain  animals. 

When  not  associated  with  characteristic  malignant  tu¬ 
mor  formation,  deposits  of  melanin  located  in  the  muscle, 
connective  tissue,  periosteum,  and  fat  shall  be  radically 
removed  and  the  unaffected  portion  of  the  carcass,  organ, 
or  part  of  the  carcass  may  be  passed  for  food  after  re¬ 
moval  and  condemnation  of  the  affected  portions. 

If  the  character  and  location  of  the  melanin  deposits 
are  such  that  complete  extirpation  is  difficult  and  uncer¬ 
tainly  accomplished  or  if  the  deposits  render  the  organ  or 
parts  unfit  for  food,  the  affected  organs  or  parts  shall  be 
condemned.  When  melanin  deposits  are  found  to  be 
distributed  in  the  carcass  or  part  in  such  manner  that 
removal  is  impractical,  the  carcass  or  part  shall  be 
condemned. 

The  slight  melanin  deposits  occasionally  found  in  the 
spinal  meninges  are  not  considered  significant  unless  they 
are  also  present  in  the  sheaths  of  the  spinal  nerves  and 
extend  into  the  meat.  If  such  is  the  case,  it  may  be  neces¬ 
sary  to  bone  the  affected  part  or  parts  to  remove  the 
deposits  of  melanin. 

In  hogs,  uniform  melanin  deposits  over  the  skin  or  in 
circumscribed  areas  in  the  skin  need  not  be  removed  un¬ 
less  the  character  is  such  that  melanin  deposits  are  tu¬ 
morous  or  smeary. 

When  melanin  deposits  are  associated  with  character¬ 
istic  malignant  tumor  formation,  disposition  shall  be  made 
in  accordance  with  sections  11.12  and  11.14  of  the  meat 
inspection  regulations,  as  amended. 
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11.12  The  disposition  of  bled  carcasses  which  have 
been  left  unopened  an  unusually  long  time  due  to  a  break¬ 
down,  careless  handling,  or  other  exigency  is  affected  by 
many  factors,  such  as  the  size  of  the  carcass,  external 
temperature,  kind  and  amount  of  contents  of  stomach  and 
intestines,  and  the  period  of  delay  in  evisceration.  It  is 
therefore  impossible  definitely  to  fix  time  limits  which  will 
determine  the  disposition  of  the  carcass.  The  distinction 
between  local  or  superficial  absorption  of  intestinal  gases 
and  the  changes  produced  by  actual  or  incipient  putrefac¬ 
tion  in  the  tissues  must  be  taken  into  account.  It  may  be 
possible  to  remove  the  first,  but  not  the  second.  There¬ 
fore  it  is  imperative  that  disposition  be  based  upon  post 
mortem  findings  rather  than  on  the  length  of  time  the 
carcass  is  left  unopened.  In  many  cases,  it  is  desirable  to 
delay  final  disposition  until  the  retained  carcasses  have 
been  thoroughly  chilled  and  inspection  made  part  by  part. 
The  above  does  not  void  the  time  limit  required  in  section 
10.16  of  the  regulations  pertaining  to  hyperimmune 
swine. 

11.13  The  completion  of  the  reverse  side  of  Form  M.  I. 
402-2,  Identification  Tag — Ante  Mortem,  to  show  the  dis¬ 
position  of  the  suspect  on  post  mortem  examination  may 
be  a  duplication  of  work  since  these  findings  must  be  re¬ 
corded  on  Form  M.  I.  403-6,  Report  of  Final  Post  Mortem 
Inspection  of  Retained  Carcasses.  Form  M.  I.  402-2  is  a 
station  record  used  primarily  to  convey  information  from 
the  ante  mortem  inspector  to  the  final  post  mortem  inspec¬ 
tor,  and  the  use  of  the  reverse  side  of  the  form  to  record 
post  mortem  disposition  is  not  required.  However,  it  may 
still  be  used  for  this  or  other  purposes  if  the  inspector  in 
charge  thinks  it  is  necessary.  Inspectors  must  never  per¬ 
mit  the  collection  or  handling  of  unborn  calves  except  in 
areas  that  are  under  immediate  supervision  or  positive 
control  that  will  absolutely  prevent  the  removal  of  ma¬ 
terial  from  the  area  without  its  being  destroyed  for  food 
purposes. 

11.14  All  specimens  of  diseased  tissues  should  be  sent 
tor  examination  to  the  Biological  Control  Section,  Meat 
Inspection  Branch,  ARS,  Animal  Husbandry  Building, 
Agricultural  Research  Center,  Beltsville,  Maryland.  In¬ 
spectors  should  be  encouraged  to  use  the  laboratory  to 
obtain  information  necessary  for  making  proper  disposi¬ 
tions.  Naturally,  the  ante  mortem  and  post  mortem 
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findings  must  be  considered  along  with  the  report  of 
histological  examinations.  Materials  for  packing  and 
forwarding  specimens  such  as  10  percent  formalin  solu¬ 
tion,  microscope  slides  for  blood  smears,  bottles,  mailing 
tubes,  and  franks  should  be  readily  available  to  all  vet¬ 
erinarians  who  have  need  of  these  supplies.  No  specimens 
other  than  those  packed  in  10  percent  formalin  solution 
should  be  forwarded  for  examination. 

11.15  Animals  which  are  known  to  have  recovered 
from  listerellosis  may  be  slaughtered  as  suspects.  If  found 
free  from  disease  conditions  which  would  require  other 
disposition,  the  carcass  and  viscera  may  be  passed  for 
food  but  the  head  should  be  condemned. 

11.16  In  preparing  Form  MI  403,  “Ante  Mortem  and 
Post  Mortem  Inspection  Summary”,  the  actual  slaughter¬ 
ing  time  for  the  species  involved  should  be  recorded  by  the 
final  inspector  in  the  block  where  he  signs  the  form.  A 
statement  such  as  “5  hours”  will  be  sufficient. 

11.17  Hogs  affected  with  atrophic  rhinitis  may  be 
identified  by  a  characteristic  disfiguration  of  the  nose  and 
complete  or  almost  complete  absence  of  the  nasal  turbinate 
bones.  Small  amounts  of  pus  or  catarrhal  exudate  may  be 
found  in  the  nasal  sinuses.  The  soft  tissues  of  the  turbi¬ 
nates  may  be  present  but  folded  against  the  nasal  cavity 
wall,  since  the  supporting  bony  structures  have  disap¬ 
peared.  Abscesses  or  caseous  necrotic  lung  lesions  which 
are  well  circumscribed  have  been  found  in  old  cases  and 
are  probably  due  to  inhalation  of  tissue  particles  or  exu¬ 
date  from  the  nose  during  the  active  stage  of  the  disease. 
This  condition  is  usually  localized  and  the  tissues  of  the 
head  which  are  used  for  food  can  be  removed  without  con¬ 
tamination. 

PART  13— TANK  ROOMS  AND  TANKS 

% 

13.1  It  is  essential  that  sufficient  tanks  or  melters  and 
equipment  of  ample  capacity  are  provided  for  the  efficient 
handling  of  inedible  and  condemned  material.  Mechanical 
means  should  be  provided  to  transfer  condemned  products 
into  properly  marked  water-tight  metal  containers.  The 
door  between  the  viscera-separating  or  slaughtering  de¬ 
partment  and  the  tank-charging  room  of  the  inedible 
products  rendering  department  should  be  a  solid,  self¬ 
closing  door,  or  double-action  door  completely  filling  the 
opening.  Inedible  and  condemned  material  should  not  be 
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allowed  to  accumulate  from  one  day  to  another  except  in 
unusual  cases.  Pipes,  chutes,  and  similar  equipment  used 
to  convey  material  from  edible  products  departments  to 
inedible  products  departments  shall  be  effectively  hooded 
and  vented  when  necessary  to  prevent  objectionable  odors 
in  edible  departments.  Inspectors  should  be  intimately  ac¬ 
quainted  with  the  purposes  of  all  pipe  lines  and  chutes. 
Metal  containers  intended  for  use  in  handling  inedible  or 
condemned  products  shall  be  watertight  and  properly 
identified. 

1B.2  Besides  knowing  that  tanks  are  properly  equipped 
with  condensers  or  other  appliances  to  suppress  odors 
incident  to  inedible  rendering  or  drying,  the  inspector 
should  know  that  the  equipment  is  being  used  for  the 
purpose  intended  in  a  manner  that  effectively  controls 
objectionable  odors. 

13.3  Unborn  calves  shall  be  skinned  in  a  properly  en¬ 
closed  area  situated  in  other  than  an  edible  products  room 
and  in  such  a  manner  as  to  relieve  the  inspector  of  undue 
supervision. 

13.4  Identifying  marks  or  numbers  on  carcasses  of 
animals  tanked  in  accordance  with  13.3  of  the  regulations 
shall  be  recorded  on  Form  MI  406-2. 

13.5  Some  factors  that  are  considered  in  granting  per¬ 
mission  to  bring  dead  animals  on  the  premises  of  an 
official  establishment  are : 

(a)  Adequate  and  suitable  rendering  facilities. 

(b)  Acceptable  means  of  conveying  the  dead  animals 
to  the  tank-charging  level. 

(c)  Ability  of  the  establishment  to  promptly  handle 
and  tank  the  dead  animals  in  addition  to  inedible  and 

condemned  material  usually  present  at  the  establish¬ 
ment. 

(d)  Whether  the  receiving  and  handling  of  dead  ani¬ 
mals  is  likely  to  create  a  nuisance. 

PART  14— TANKING  AND  DENATURING  CONDEMNED 

CARCASSES  AND  PARTS 

14.1  Identifying  numbers  or  marks  on  condemned  car¬ 
casses  and  products,  the  numbers  of  seals  placed  on  the 
tanks,  and  the  time  of  sealing  and  breaking  the  seals,  to¬ 
gether  with  the  identity  of  the  inspector,  should  be  re¬ 
corded  on  the  daily  tanking  form. 
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14.2  It  is  not  practical  to  require  that  contents  of 
tanks  be  cooked  a  certain  length  of  time  to  render  them 
unfit  for  food  purposes,  because  of  the  varied  types  of 
equipment,  kind  and  quantity  of  contents,  heating  proc¬ 
esses,  and  the  like.  The  use  of  equipment  such  as  crush¬ 
ers  or  hashers  for  pretanking  preparation  of  condemned 
carcasses,  parts,  and  viscera  in  the  inedible  products  de¬ 
partments  of  most  establishments  has  been  found  to  give 
inedible  character  and  appearance  to  the  material.  The 
use  of  washing  equipment  in  connection  with  hashers  for 
viscera  does  not  affect  this  determination.  In  establish¬ 
ments  using  such  equipment,  the  inspection  supervision 
of  condemned  carcasses  and  product  shall  be  maintained 
only  until  this  material  is  crushed  or  hashed.  Inspectors 
shall  give  the  usual  supervision  to  obtain  prompt  and 
sanitary  handling  of  the  crushed  or  hashed  material  like 
all  other  inedible  materials  in  the  inedible  rendering  de¬ 
partment.  Conveying  systems,  rendering  tanks,  and  other 
equipment  used  in  the  further  handling  of  the  crushed  or 
hashed  material  will  not  need  to  be  sealed  or  locked.  In 
cases  where  rendering  tanks  contain  condemned  material 
treated  as  outlined  above,  as  well  as  condemned  material 
not  so  treated,  the  tanks  shall  be  sealed  until  all  of  the 
contents  are  destroyed  for  food  purposes.  If  the  con¬ 
demned  material  is  not  rendered  in  the  establishment 
where  produced,  sufficient  crude  carbolic  acid  or  cresylic 
disinfectant  shall  be  added  to  it  at  the  time  of  crushing 
or  hashing  to  positively  preclude  the  use  of  the  material 
for  food  purposes  after  removal  from  the  establishment. 

14.3  The  addition  of  excessive  quantities  of  denatur¬ 
ing  oil  to  rendered  animal  fat  derived  from  inedible  or 
condemned  materials  shall  be  avoided. 

14.4  The  denaturing  oil  or  No.  2  fuel  oil  shall  have 
distinct  denaturing  properties,  both  in  odor  and  taste. 

14.5  Kerosene,  denaturing  oil,  or  No.  2  fuel  oil  shall 
not  be  used  to  denature  condemned  carcasses  or  product 
when  tanking  facilities  are  not  available.  Crude  carbolic 
acid  and  also  cresylic  disinfectants  may  be  ufeed  for  de¬ 
naturing  condemned  carcasses  or  product. 

14.6  Rendered  inedible  fat  is  not  considered  to  re¬ 
semble  edible  product  if  the  inedible  characteristics  of 
either  color,  odor,  or  taste,  singly  or  in  combination,  are 
readily  apparent.  In  official  establishments,  full  respon¬ 
sibility  is  placed  on  the  inspector  in  charge  and  his 
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assistants  to  see  that  all  fat  derived  from  inedible  or  con¬ 
demned  material,  which  has  the  physical  characteristics 
of  color,  odor,  and  taste  of  an  edible  product  is  denatured 
sufficiently  to  distinguish  it  from  edible  product. 

14.7  Collecting,  cooking,  dyeing,  and  washing  con¬ 
demned  livers  which  are  to  be  used  for  fish  food  should  be 
accomplished  in  equipment  set  aside  for  this  purpose.  All 
operations  in  this  connection  shall  be  conducted  so  as  to 
create  no  nuisance  and  not  interfere  with  inspection. 
These  livers  shall  be  kept  under  close  supervision  until 
they  have  been  effectively  denatured.  Accurate  temper¬ 
ature  control  and  records  should  be  maintained  in  order 
to  assure  freezing  of  livers  condemned  on  account  of  fluke 
infestation  and  intended  for  use  as  fish  food. 

14.8  The  increase  in  demand  for  pharmaceutical  prod¬ 
ucts  prepared  from  bile  has  resulted  in  an  acute  shortage 
of  bile.  The  Food  and  Drug  Administration  of  the  Fed¬ 
eral  Security  Agency  has  ruled  that  bile  from  condemned 
livers  of  slaughtered  cattle,  sheep,  and  goats  may  be  used 
in  manufacturing  certain  drugs.  The  bile  from  con¬ 
demned  livers  may  be  collected  in  the  inedible  products 
department  of  establishments  or  in  the  slaughtering  de¬ 
partment,  provided  adequate  facilities  are  available  and 
collection  does  not  interfere  with  the  sanitary  handling 
of  products  or  the  conduct  of  inspection. 

The  following  statements  of  general  policy  or  interpre¬ 
tation  by  the  Administrator  of  the  Federal  Security 
Agency  are  quoted  from  the  Federal  Register  of  March 
10,  1950,  and  of  April  29,  1950: 

*  *  no  hazard  to  public  health  will  be  involved  in 
the  release  of  such  ox  bile,  after  the  addition  to  it  of  suf¬ 
ficient  sodium  hydroxide  to  give  the  mixture  a  sodium 
hydroxide  content  of  not  less  than  5  percent,  the  mixture 
then  being  allowed  to  stand  at  least  24  hours.  This 
agency  (FSA)  will  not  regard  as  in  violation  of  the  pro¬ 
visions  of  the  Federal  Food,  Drug,  and  Cosmetic  Act  such 
alkalized  and  aged  ox  bile,  if  labeled  ‘Ox  Bile  and  Sodium 
Hydroxide  (or  Ox  Bile  and  Sodium  Hydroxide  Solution). 
Sodium  Hydroxide  not  less  than  5  percent  by  weight.  For 
manufacturing  use  only/  together  with  a  statement  of  the 
quantity  of  contents  in  the  container  (for  example,  ‘50 
Gallons’)  and  the  name  and  address  of  the  manufacturer, 
packer,  or  shipper.” 

Bile  from  the  condemned  livers  of  sheep  and  goats 
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also  may  be  released  under  the  same  conditions  as  out¬ 
lined  in  the  preceding  paragraph,  except  that  the  words 
‘sheep  bile’  or  ‘goat  bile,’  as  the  case  may  be,  shall  be  sub¬ 
stituted  for  the  words  ‘ox  bile’  upon  the  label.  In  the  case 
of  mixtures  of  bile  from  any  two  or  all  three  of  the  sources 
mentioned,  the  label  shall  indicate  the  sources  of  such 
bile.” 

Such  properly  labeled  tight  containers  which  are  thor¬ 
oughly  clean  on  the  outer  surface  may  be  stored  in  the 
edible  products  departments  and  may  be  shipped  from  the 
establishment  in  the  vehicles  containing  inspected  and 
passed  products. 

PART  15— RENDERING  CARCASSES  AND  PARTS  INTO  LARD, 
RENDERED  PORK  FAT,  AND  TALLOW,  AND  OTHER  COOKING 

15.1  Carcasses  and  parts  passed  for  cooking  shall  be 
held  under  strict  control  at  all  times.  Trucks  and  con¬ 
tainers  used  to  hold  and  convey  product  passed  for  cook¬ 
ing  shall  be  conspicuously  marked  and  equipped  with  a 
sealing  device. 

PART  16— MARKING,  BRANDING,  AND  IDENTIFYING 

PRODUCTS 

16.1  Material  submitted  by  establishments  through 
the  office  of  the  inspector  in  charge  for  Washington  ap¬ 
proval  shall  be  carefully  examined  and  reviewed  to  see 
that  it  meets  the  requirements  of  the  applicable  regula¬ 
tions.  Only  legible  imprints  of  required  markings  should 
be  submitted  for  approval  or  used  in  an  official  establish¬ 
ment.  Approval  of  the  marks  of  inspection  appearing  in 
newspaper  advertisements,  billboards,  and  the  like  is  not 
necessary,  although  if  the  opportunity  is  afforded  to  pre¬ 
view  such  matter  locally,  the  markings  should  conform 
to  the  standards.  The  mark  of  Federal  inspection  shall 
not  be  used  in  such  advertisements  in  a  misleading  way. 

16.2  The  Meat  Inspection  Branch  will  furnish  the  in¬ 
itial  brands  bearing  the  inspection  legend  when  inspection 
is  inaugurated  at  an  official  establishment.  The  establish¬ 
ment  will  be  required  to  furnish  all  additional  brands, 
including  replacements  as  they  become  necessary.  When 
received,  new  brands  shall  be  immediately  delivered  into 
the  custody  of  a  Branch  employee  and  the  approval  and 
use  of  these  brands  shall  be  in  accordance  with  the  Meat 
Inspection  Regulations. 
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16.3  When  the  2y2-inch  rubber  brands  mounted  on 
aluminum  handles  which  are  furnished  by  the  Branch 
become  unserviceable,  the  aluminum  handles  should  be 
returned  to  the  Meat  Inspection  Branch  in  Washington 
for  reuse. 

16.4  Brands  bearing  the  inspection  legend  should  be 
uniform  in  size  and  design.  Establishments  should  order 
brands  that  are  replicas  of  those  furnished  by  the  Branch. 
The  diameters  of  these  brands  are  %-inch,  1^-inch,  1%- 
inch,  and  21/2-i:nch. 

16.5  The  same  degree  of  control  should  be  exercised 
over  brands  (ink,  hot  ink,  burning,  etc.)  bearing  the 
marks  of  inspection  or  abbreviation  thereof  that  are  fur¬ 
nished  by  an  establishment  as  over  those  furnished  by  the 
Branch.  This  control  extends  as  well  to  the  establish¬ 
ment’s  brands  held  in  supply  or  storage  rooms  which  have 
not  been  put  into  service.  The  owner  or  operator  of  an 
official  establishment  should  make  mutually  satisfactory 
arrangements  with  the  inspector  in  charge  to  carry  out 
the  foregoing. 

16.6  The  Washington  office  no  longer  maintains  prop¬ 
erty  records  of  metal  brands  bearing  the  inspection  leg¬ 
end.  It  is  not  necessary  to  report  lost  or  unserviceable 
brands  to  Washington.  Unserviceable  brands  should  be 
properly  defaced  and  disposed  of  at  the  station. 

16.7  Whether  lost  or  unserviceable  brands  should  be 
immediately  replaced  by  the  establishment  is  a  matter  to 
be  determined  by  the  inspector  in  charge.  He  determines 
the  number  of  brands  needed  to  properly  meet  require¬ 
ments  at  the  establishment  involved. 

16.8  There  shall  be  kept  at  each  station  an  up-to-the 
minute  inventory  of  all  brands  bearing  the  inspection 
legend,  whether  in  use  or  in  storage. 

16.9  Application  of  the  marks  of  inspection  to  cloth¬ 
ing,  walls,  posts,  and  the  like  must  be  discouraged.  Brands 
bearing  the  marks  of  inspection  or  other  marks  shall  be 
kept  reasonably  clean  while  in  use.  Facilities  for  supply¬ 
ing  ink  to  brands  should  be  free  from  contaminating  ma¬ 
terial.  A  clear  legible  imprint  of  an  approved  brand 
cannot  be  made  with  a  worn  or  mutilated  brand.  So-called 
grade  brands,  buyers’  brands,  and  marks  signifying  rab¬ 
binical  inspection  should  be  placed  so  as  not  to  obliterate, 
or  be  confused  with,  required  markings. 

16.10  The  legibility  of  the  marks  of  inspection  has 
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been  improved  in  some  cases  by  drilling  two  small  holes 
(about  one-sixteenth  inch  in  diameter)  through  the  face 
of  the  hot-iron  brands  to  permit  the  escape  of  steam  that 
forms  when  the  hot  brand  comes  in  contact  with  the  wet 
surface  of  product.  The  use  of  cast  steel  burning  brands 
has  been  found  to  result  in  improved  and  more  legible 
inspection  legend  imprints  on  cured  products. 

16.11  Only  approved  branding  ink  shall  be  used.  Pur¬ 
ple  branding  ink  is  composed  of  “FD&C  Violet  No.  1  dye, 
water,  alcohol,  and  sugar.”  Acetone  may  be  added  to 
shorten  drying  time. 

16.12  A  hot  ink  brand  equipped  with  a  thermostatic 
control  to  regulate  the  temperature  of  the  electrically 
heated  burning  element  has  been  found  to  greatly  improve 
branding  on  meat,  meat  byproducts  and  meat  food  prod¬ 
ucts.  Ink  for  hot  brands  may  be  prepared  without  sugar, 
using  an  acceptable  dye  and  specially  denatured  alcohol 
23 A  (alcohol  plus  10  percent  of  acetone)  if  desired. 

16.13  Official  grading  terms  such  as  Prime,  Choice, 
Good,  Commercial,  and  Utility,  and  the  letters,  AA,  A,  B, 
and  C  which  are  associated  with  these  official  grades  of 
meat  of  cattle,  sheep  and  calves,  may  be  used  in  official 
establishments  only  on  meat  which  is  graded  as  such  by 
an  official  representative  of  the  Federal  Meat  Grading 
service. 

Wholesale  and  retail  cuts  derived  from  carcasses  bear¬ 
ing  an  official  grade  designation  may  be  identified  with 
the  same  grade  designation  as  appears  on  the  respective 
carcass  from  which  the  cut  is  derived. 

These  instructions  do  not  apply  to  the  terms  “Army- 
AA,”  “Army-A,”  “Army-B,”  or  similar  terms  applied  to 
meats  or  the  package  thereof  in  conjunction  with  the 
standard  Army  veterinary  inspection  stamp  by  inspectors 
of  the  United  States  Army. 

16.14  It  is  not  necessary  that  impressions  of  grade 
markings  applied  to  meat  in  official  establishments  under 
the  supervision  of  an  official  representative  of  the  Federal 
Meat  Grading  Service  be  submitted  to  the  Washington  of¬ 
fice  for  approval  if  they  are  in  conformity  with  the  mark¬ 
ings  illustrated  in  this  publication.  However,  such  im¬ 
pressions  should  be  approved  by  the  inspector  in  charge 
prior  to  use.  Grade  markings,  other  than  those  illustrated, 
should  be  submitted  to  the  Washington  office  for  approval 
in  the  usual  manner. 
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The  grade  rollers  usually  contain  the  initials  of  the 
grader,  and  many  of  the  older  rollers  contain  the  ab¬ 
breviation  USD  A,  in  addition  to  the  marks  shown  below 
and  on  pages  71,  72,  and  73. 


16.15  After  carcasses  are  washed  and  clothed  each 
half  shall  be  legibly  marked  “U.  S.  inspected  and  passed.” 

16.16  Carcasses  conditionally  passed  for  food  on  ac¬ 
count  of  Cysticercus  bovis  as  prescribed  in  11.24  (f)  of 
the  regulations  may  be  marked  with  the  inspection  legend 
and  establishment  number  at  the  time  they  are  placed  in  a 
freezing  compartment  maintained  under  lock  or  seal. 

16.17  Calf  carcasses  shipped  with  the  skin  attached 
from  one  official  establishment  to  another  may  be  marked 
at  the  second  establishment  after  the  skin  has  been  re¬ 
moved  with  the  receiving  establishment’s  number  and 
inspection  legend.  This  in  no  way  relieves  the  responsibil¬ 
ity  of  placing  legible  brands  on  each  quarter  of  the  carcass 
at  the  originating  establishment.  Cuts  taken  from  car¬ 
casses  marked  at  another  official  establishment  may  be 
branded  with  the  inspection  legend  and  identifying  num¬ 
ber  of  the  official  establishment  in  which  the  fabrication 
is  done. 

16.18  It  is  not  practical  to  designate  the  location  and 
number  of  brand  imprints  to  be  applied  on  carcasses  be¬ 
cause  of  variations  in  local  conditions  and  in  the  further 
processing  of  the  carcass.  More  than  the  required  mini¬ 
mum  marks  of  inspection  may  be  placed  on  carcasses  as 
local  circumstances  warrant. 

16.19  Beef  tenderloins  should  be  individually  marked 
with  the  inspection  legend  and  establishment  number  be¬ 
fore  they  leave  the  official  establishment. 

16.20  Pork  stomachs  are  considered  meat  byproducts 
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BEEF  AND 
LAMB 

u.  s. 

PRIME 

u.  s. 

CHOICE 

u.  s. 

GOOD 
U.  S. 

COMRCL 

u.  s. 

UTILITY 

u.  s. 

CUTTER 

u.s. 

CANNER 

u.  s. 

CULL 

MUTTON 

u.  s. 

CHOICE 

MUTTON 

u.  s. 

GOOD 

MUTTON 

u.  s. 

UTILITY 

MUTTON 

u.  s. 

CULL 

MUTTON 


CALVES 

U.S. 

PRIME 

CALF 

u.  s. 

CHOICE 

CALF 

u.  s. 

GOOD 

CALF 

u.  s. 

COMRCL 

CALF 

u.  s. 

UTILITY 

CALF 

u.  s. 

CULL 

CALF 


VEAL 

u.s. 

PRIME 

VEAL 

u.  s. 

CHOICE 

VEAL 

u.  s. 

GOOD 

VEAL 

u.  s. 

COMRCL 

VEAL 

u.  s. 

UTILITY 

VEAL 

U.  S. 
CULL 
VEAL 


YEARLING 

MUTTON 

U.  S. 
PRIME 
YRLING 

U.  8. 
CHOICE 
YRLING 

u.  s. 

GOOD 

YRLING 

U.  S. 

UTILITY 

YRLING 

U.  S. 
CULL 
YRLING 


BULL 

u.  s. 

CHOICE 

BULL 

u.  s. 

GOOD 

BULL 

u.  s. 

COMRCL 

BULL 

u.  s. 

UTILITY 

BULL 

U.  S. 
CUTTER 
BULL 

U.  S. 
CANNER 
BULL 


STAG 

u.  s. 

CHOICE 

STAG 

U.  S. 
GOOD 
STAG 

u.  s. 

COMRCL 

STAG 

u.  s. 

UTILITY 

STAG 

u.  s. 

CUTTER 

STAG 

u.  s. 

CANNER 

STAG 
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BEEP  AMD  LAMB 


CALVES 


VEAL 


YEARLING  UDTTON 


USDA 

PRIME 

usb/T 

CHOICE 

uscLL 
GOOD 

USDA' 

'COMRCL' 

tJSDA 

'UTILITY 


USDA 

PRIME 


USDA 

CHOICE 


USDA 

GOOD 


USDA 

’COMRCL' 


USDA 

’UTILITY 


USDA 

PRIME 


USDA 

CHOICE 


USDA 

GOOD 


USDA 

’COMRCL' 


USDA 

UTILITY 


USDA 

PRIME’ 


CALF  VEAL  YRLING 


USDA 

CHOICE 


CALF  VEAL  YRLING 


USDA 

GOOD 


CALF  VEAL  YRLING 


USDA 

UTILITY 


CALF  VEAL  YRLING 


CALF  VEAL 


rather  than  animal  casings  even  though  intended  for  use 
as  containers  of  meat  food  products. 

16.21  The  use  of  metal  clips  or  staples  to  affix  labels  or 
tags  to  meat  food  products  is  not  permitted  because  of  the 
possibility  of  metal  inclusion  in  product. 

16.22  Form  M.  I.  408-1  properly  modified  to  clearly 
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MUTTON 


fUSDA? 

(CHOICE) 

MUTTON 

(usdX? 

(GOOD) 

MUTTON 

fUSDA? 

(utTuty) 

MUTTON 


lUSDA/ 

(CHOICE) 

STAG 

ftJSDA> 

(GOOD) 

STAG 

fUSDA? 

(COMRCL) 

STAG 

Cusda? 

(utuTty) 

STAG 


BOIL 

fUSDA? 

(CHOICE) 

BULL 

fUSOA? 

(mo) 

BULL 


\USDA? 

(COMRCL) 

BULL 

tfjSDA) 

(UTIUTY) 

BULL 


The  grade  rollers 
usually  contain 
initials  identify¬ 
ing  the  grader, 
such  as 


D  A 


describe  the  product  transported  may  be  used  to  cover  the 
shipment  of  product  to  be  further  processed  as  provided 
for  in  16.13  (a)  of  the  regulations.  This  form  is  to  be  used, 
of  course,  in  addition  to  the  certification  required  in  part 
25  of  the  regulations. 

16.23  If  not  otherwise  specified,  statements  such  as 
“cereal  added,”  “dried  skim  milk  added,”  “artificially 
colored,”  and  the  like  should  be  placed  on  the  product  or 
on  material  to  be  attached  to  the  product,  in  the  order  in 
which  the  additions  normally  are  made  in  processing  the 
article. 

16.24  It  is  not  practical  to  state  specifically  the  exact 
size  or  weight  of  products  customarily  sold  at  retail  intact. 
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Factors  that  must  be  considered  are:  class  of  product, 
geographical  distribution,  customer  expectancy,  etc. 

16.25  (a)  Branding  the  word  “tender”  or  any  of  its  de¬ 
rivatives  on  heated  and  smoked  pork  products  implying 
that  the  article  has  been  subjected  to  a  process  lending  a 
tenderizing  effect  is  done  only  at  the  establishment  at 
which  the  processing  takes  place.  This  is  with  the  pro¬ 
vision  that  the  product  is  subjected  to  sufficient  heat  to 
attain  an  internal  temperature  of  at  least  140°  F.  This 
temperature  is  also  required  for  pork  products  bearing 
the  words  “ready  to  eat”  with  the  understanding  that  the 
finished  product  will  have  the  characteristics  of  a  ready- 
to-eat  article.  The  process  to  be  used  and  internal  tem¬ 
perature  that  a  product  will  attain  shall  be  furnished  when 
marking  terms  mentioned  above  are  submitted  for  ap¬ 
proval. 

(b)  Use  of  the  term  “cooked”  or  “fully  cooked”  on 
heated  and  smoked  pork  product  is  acceptable  only  when 
the  processing  results  in  product  exhibiting  the  usual 
characteristics  of  a  fully  cooked  article,  such  as  partial 
separation  of  the  meat  from  the  bone,  easy  separation  of 
the  tissues,  and  a  cooked  color,  flavor,  and  texture 
throughout  the  product.  This  usually  requires  a  minimum 
internal  temperature  of  148°  F.  Proposals  for  the  use  of 
these  terms  shall  be  accompanied  with  the  full  description 
of  the  process  and  internal  temperature  attained  when  the 
marking  material  is  submitted  for  approval. 

16.26  Spice  extractives  may  not  be  listed  as  spices  in 
the  list  of  ingredients  but  may,  if  desired,  be  listed  as 
flavoring.  Powdered  onions  and  powdered  garlic  may  be 
declared  as  flavoring,  but  onions  and  garlic  used  as  such 
shall  be  listed  as  onions  or  garlic  in  the  ingredient  state¬ 
ment.  Dehydrated  onions  (chips) ,  dehydrated  garlic,  and 
dehydrated  potatoes  should  be  listed  as  such. 

16.27  As  various  kinds  of  cheese  are  prepared  under 
definitions  and  standards  of  identity  promulgated  by  the 

and  Drug  Administration  of  the  Department  of 
Health,  Education  and  Welfare,  the  various  cheeses  used 
in  the  fabrication  of  meat  food  products  should  be  shown 
m  the  statement  of  ingredients  under  the  name  outlined 
m  the  Standard  of  Identity.  If  the  cheese  ingredient  is 
leatured  in  the  name  of  the  product,  it  may  be  shown  by 
the  unqualified  term  “Cheese”. 

16.28  When  tags,  tissue  strips,  bands,  and  the  like  are 
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used  on  which  to  apply  the  list  of  ingredients,  only  appli¬ 
cable  required  markings  should  be  included  thereon.  How¬ 
ever,  if  nonrequired  features  are  added,  then  all  of  the 
applicable  required  labeling  features  should  be  shown.  To 
illustrate:  If  the  name  of  the  product  is  added  on  a  tag 
bearing  the  list  of  ingredients  intended  for  use  on  bologna, 
that  side  of  the  tag  bearing  the  two  features  should  be 
completed  by  adding  the  name  and  address  of  the  firm. 

16.29  The  identity  of  all  ingredients  through  all  stages 
of  fabrication  of  a  meat  food  product  must  be  main¬ 
tained.  A  positive  system  which  will  assure  that  the  state¬ 
ment  of  ingredients  definitely  reflects  the  kind  and 
arrangement  of  all  ingredients  in  the  compounded  prod¬ 
ucts  shall  exist.  Do  not  place  reliance  on  information 
carelessly  gathered. 

16.30  Pork  stomachs  should  be  listed  as  such  in  the 
statement  of  ingredients,  and  not  as  pork  tripe.  Skinned 
pork  jowls  may  be  listed  as  pork. 

16.31  The  terms  “pork,”  “beef,”  “veal,”  “mutton,”  and 
“goat  meat”  are  acceptable  regardless  of  the  anatomical 
derivation  of  the  meat,  except  that  tongues  and  hearts 
shall  be  specifically  named ;  for  example,  pork  tongues  and 
beef  hearts.  The  Trade  Label  Section  may  require  spe¬ 
cific  declaration  of  meat  ingredients  on  labels  for  such 
products  as  chili  con  carne,  chili  con  carne  with  beans, 
corned  beef  hash,  and  ham  spreads.  A  declaration  such  as 
“beef  cheeks”  or  “pork  cheeks”  shall  be  used  for  un¬ 
trimmed  cheeks,  that  is,  cheeks  with  the  glandular  ma¬ 
terial  attached. 

16.32  The  designation  “boned  pork  heads”  is  appli¬ 
cable  to  denote  meat  and  meat  byproducts  from  pork 
heads,  provided  the  relative  amount  of  muscle  tissue  is  not 
less  than  that  normally  present  on  pork  heads. 

•  16.33  The  term  “cereal”  is  acceptable  to  denote  one  or 
more  meals  or  flours  derived  from  cereal  grains  without 
more  specific  declaration. 

16.34  Meat  byproducts  such  as  beef  tripe,  pork  stom¬ 
achs,  pork  livers,  and  pork  fat,  shall  each  be  specifically 
declared. 

16.35  Previously  cured  meats  used  as  a  part  of  a  fabri¬ 
cated  product  may  be  declared  as  cured  beef,  cured  pork, 
cured  mutton,  or  cured  goat  meat  in  the  statement  of  in¬ 
gredients,  or  if  the  curing  ingredients  are  listed  in  the 
statement,  they  may  be  shown  as  pork,  beef,  veal,  mutton, 
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or  goat  meat.  When  cured  meats  are  used  as  a  part  of  a 
fabricated  product  for  which  minimum  meat  require¬ 
ments  have  been  established^  consideration  should  be  given 
to  the  amount  of  added  substances  in  the  cured  meat  when 
calculating  the  formula  on  the  fresh-weight  basis. 

16.36  Smoked  meats  such  as  ham  or  bacon  used  in  fab¬ 
ricated  product  should  be  declared  as  “ham”  or  “bacon,” 
as  the  case  may  be,  in  the  list  of  ingredients  so  that  the 
smoked  product  will  be  identified. 

16.37  Applicable  marks  of  inspection  shall  be  placed 
on  the  shipping  container  of  permissible  combinations  of 
meat,  meat  food  product,  or  meat  byproduct,  with  articles 
other  than  meat,  meat  food  product,  or  meat  byproduct. 

16.38  If  an  immediate  or  true  container  serves  also  as 
a  shipping  container,  the  marks  of  inspection,  as  well  as 
the  other  required  features,  shall  be  applied. 

16.39  Markings  other  than  the  inspection  legend  and 
establishment  number,  applied  to  shipping  containers  by 
stencils,  pencil  marks,  or  in  print,  may  be  used  with  the 
approval  of  the  inspector  in  charge.  Such  markings  must 
not  be  false  or  misleading.  They  may  be  used  in  addition 
to  required  markings  but  not  in  lieu  thereof. 

16.40  When  domestic  meat  labels  have  become  de¬ 
tached  from  the  shipping  container  of  federally  inspected 
product,  they  may  be  replaced  with  domestic  meat  labels 
of  the  receiving  official  establishment  to  facilitate  further 
shipment  after  proper  identification  of  the  product  is 
made. 

16.41  Hog  carcasses  and  parts  which  are  to  be  spe¬ 
cially  processed  in  connection  with  an  animal  disease  erad¬ 
ication  program  may  be  moved  to  another  plant,  which 
may  or  may  not  operate  under  Federal  inspection  for  such 
processing.  Such  carcasses  and  parts  which  are  to  be 
transferred  shall  be  identified  by  using  an  inspection 
legend  of  a  size  different  from  that  normally  used  to  apply 
the  marks  of  inspection  at  the  establishment  where  the 
carcasses  are  slaughtered.  For  example,  if  hog  carcasses 
and  parts  are  regularly  marked  with  the  one  and  three- 
quarter  inch  inspection  legend,  then  the  one  and  one- 
quarter  inch  inspection  legend  should  be  used  on  those 
carcasses. 

16.42  The  marking  required  on  the  shipping  con- 

°i  .inedible  rendered  fat  need  not  be  submitted  to 
the  Washington  office  for  approval. 
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PART  17— LABELING 

17.1  Although  there  is  a  connection  between  parts  16 
and  17,  each  part  is  a  separate  and  distinct  entity.  Both 
deal  with  the  identification  of  product;  part  16,  by  appli¬ 
cation  of  lettering  or  affixing  of  tags  or  labels  directly  to 
the  product  and  part  17,  by  the  labeling  of  the  immediate 
cover  or  container.  In  some  instances  the  fulfillment  of 
the  requirements  of  part  17  eliminates  the  necessity  of 
compliance  with  part  16.  In  a  broad  sense,  labeling  re¬ 
quirements  are  to  assure  that  a  true  and  clear  picture  of 
the  product  is  available  to  the  consumer. 

17.2  No  reference  to  Federal  meat  inspection  is  per¬ 
mitted  on  labeling  material  except  as  it  is  embodied  in  the 
inspection  legend. 

17.3  Large  containers  such  as  tierces,  drums,  barrels, 
and  fiberboard  boxes  which  enclose  loose  or  unpackaged 
product  are  true  containers  and  as  such  must  lend  them¬ 
selves  to  the  labeling  requirements.  Whether  or  not  all 
markings  are  applicable  depends  on  the  kind  of  product. 
It  is  not  practical  to  apply  a  statement  of  ingredients  to  a 
container  enclosing  more  than  one  type  of  fabricated 
product.  See  the  marking  requirements  imposed  by  part  16. 

17.4  Labeling  may  consist  of  a  combination  of  print¬ 
ing,  stenciling,  box  dies,  and  the  like,  for  large-size  true 
containers  and  for  shipping  containers.  The  use  of  cray¬ 
ons,  marking  brushes,  and  the  like,  are  not  acceptable  for 
applying  any  required  labeling  features  to  such  con¬ 
tainers  except  the  statement  of  the  quantity  of  contents. 

17.5  While  stencils,  box  dies,  and  labels  for  large-size 
true  containers  and  for  shipping  containers  may  be  used 
with  the  provisional  approval  of  the  inspector  in  charge, 
it  is  emphasized  that  the  inspection  legend  in  any  form 
must  be  approved  by  the  Trade  Label  Section. 

17.6  Containers  bearing  only  approved  markings  and 
intended  for  use  as  an  enclosure  for  federally  inspected 
product  may  be  used  for  display  or  advertising  purposes 
without  approval  of  the  Washington  office.  It  is  not  neces¬ 
sary  to  mutilate  such  containers  to  preclude  their  future 
use. 

17.7  Properly  labeled  or  marked  product  may  be  cov¬ 
ered  with  loosely  woven  stockinette,  provided  the  marks 
are  plainly  visible  through  the  covering. 

17.8  The  establishment  number  may  be  embossed  on 
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either  the  bottom  or  cover  of  hermetically  sealed  con¬ 
tainers. 

17.9  The  date  of  canning  shall  be  shown  in  code  form 
or  otherwise  on  the  metal  caps  for  hermetically  sealed 
glass  containers  of  fully  processed  product.  The  identity 
of  the  contents  shall  be  shown  in  a  similar  manner  when 
such  identity  cannot  be  positively  established  by  other 
means.  These  features  can  be  legibly  and  permanently  ap¬ 
plied  with  permanent  ink,  such  as  lithographer's  ink,  and 
a  mechanical  stamping  device  immediately  after  the  cap 
is  affixed  to  the  glass  container. 

17.10  Labels  used  directly  on  and  in  connection  with 
meat  food  products  may  be,  and  on  occasion  have  been, 
sources  of  contamination.  For  example,  water-soluble  or 
fat-soluble  ink,  when  used  in  the  printing  of  labels,  may 
become  transferred  to  the  product.  The  paper,  or  other 
substance  constituting  the  label  may  contaminate  the 
product  through  disintegration,  presence  of  soluble  com¬ 
ponents,  or  the  like. 

It  would  not  be  practicable  for  the  Trade  Label  Section 
to  control  or  anticipate  such  misuse  of  labels,  even  though 
this  section  does,  in  some  instances,  pick  up  probable  ob¬ 
jectionable  conditions.  The  only  adequate  control  is  that 
exercised  by  inspectors  in  their  supervision  over  labels  at 
establishments.  Inspectors  shall,  therefore,  take  precau¬ 
tions  to  assure  that  a  label  offered  for  use  at  an  estab¬ 
lishment  is : 

(a)  Approved  in  accordance  with  the  regulations. 

(b)  Used  on  the  product  for  which  it  is  applicable  as 
set  out  in  the  terms  of  the  approval  and  in  the  regula¬ 
tions  concerning  the  composition  of  the  product. 

(c)  Placed  on  product  or  container  in  such  manner 
that  all  of  the  required  features  appear  on  the  principal 
display  panel. 

(d)  Used  on  product  which  offers  sufficient  contrast 
in  color  so  that  the  required  features  printed  on  trans¬ 
parent  coverings  are  prominently  displayed. 

(e)  Printed  with  permanent  ink,  all  of  the  required 
features  being  clearly  legible. 

(f)  Such  as  will  not  result  in  contamination  of  the 
product. 

17.11  An  inspector  can  readily  see  ink  that  has  become 
transferred  to  the  product,  or  a  label  that  has  disinte¬ 
grated  or  corroded.  But  he  faces  a  somewhat  different 
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problem  with  substances  used  in  the  manufacture  of  plas¬ 
tics  and  paper  coatings.  Generally,  manufacturers  of 
plastic  films,  coatings  and  containers  present  to  the 
Chemical  Control  Section,  Washington  office,  samples  of 
their  materials  and  a  statement  of  their  composition  in 
order  to  have  their  acceptability  determined  before  mak¬ 
ing  deliveries  to  inspected  establishments.  If  the  inspector 
has  a  question  concerning  the  acceptability  of  such  ma¬ 
terials,  he  should  send  a  sample  of  the  material,  with  all 
identifying  marks,  the  name  and  address  of  the  manu¬ 
facturer,  and  any  other  pertinent  information,  to  the 
Chemical  Control  Section,  Washington  office,  for  advice. 
Aluminum  foil  (containing  no  lead)  is  acceptable  from  a 
toxicity  standpoint  for  use  in  direct  contact  with  product, 
although  when  in  contact  with  well  salted  product  cor¬ 
rosion  may  take  place  to  an  extent  that  would  make  its  use 
undesirable. 

17.12  When  deciding  on  a  common  name  for  a  prod¬ 
uct,  the  consumer’s  knowledge  rather  than  that  of  the 
meat  industry  should  be  considered.  For  instance,  in  the 
packing  industry  “picnic”  is  the  common  name  for  a 
product,  but  since  it  is  not  well  known  to  the  public  as 
such,  it  should  be  described  as  a  “pork  shoulder  picnic” 
in  order  to  identify  it  adequately.  The  name  of  the  product 
applies  to  the  finished  article ;  the  ingredients  are  listed  in 
the  order  of  the  quantities  that  were  used  in  the  prepara¬ 
tion  of  the  product. 

17.13  When  fried  pork  skins  are  prepared  from  skin 
removed  from  smoked  pork  bellies,  names  such  as  “fried 
pork  skins,”  “fried  bacon  skins,”  or  “fried  bacon  rinds,” 
may  be  used  to  designate  the  finished  product.  When 
labeling  material  is  submitted  for  approval,  the  kind  of 
skin  used  in  the  product  should  be  stated. 

17.14  If  the  term  “spice”  or  “spices”  is  used  in  the  list 
of  ingredients,  it  must  refer  to  whole  or  ground  natural 
spices.  Spices  may,  however,  be  covered  by  the  general 
term  “flavorings”  in  the  list  of  ingredients. 

17.15  When  the  term  “farm”  or  “country  style”  is 
used  in  connection  with  sausage,  the  product  must  be  pre¬ 
pared  with  natural  spices  to  the  exclusion  of  oleoresins, 
essential  oils,  and  other  spice  extractives. 

17.16  Although  nearly  every  ingredient  in  a  product 
contributes  to  its  flavor,  such  substances  as  parsley,  pis¬ 
tachio  nuts,  pimientos,  and  pickles,  which  are  not  added  to 
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a  product  solely  for  flavoring  purposes,  must  be  specifi¬ 
cally  named.  Do  not  include  them  under  the  broad  term 
“flavoring.”  However,  ground  parsley  may  be  shown  as 
flavoring. 

17.17  Pimento  is  applicable  to  allspice,  whereas  pi- 
miento  refers  to  the  cone-shaped  thick  walled  Spanish 
sweet  pepper.  Other  varieties  of  sweet  peppers,  such  as  the 
common  bell-shaped  variety,  are  listed  as  sweet  peppers. 

17.18  The  following  shall  apply  in  listing  the  ingredi¬ 
ents  used  in  the  preparation  of  meat  food  product : 

(a)  The  terms  “pork,”  “beef,”  “veal,”  “mutton,”  and 
“goat  meat”  are  acceptable  regardless  of  the  anatomical 
derivation  of  the  meat,  except  that  tongues  and  hearts 
shall  be  specifically  named,  for  example,  pork  tongues 
and  beef  hearts.  The  Trade  Label  Section  may  require 
specific  declaration  for  meat  ingredients  on  labels  for 
such  products  as  chili  con  carne,  chili  con  carne  with 
beans,  corned  beef  hash,  and  ham  spread.  A  declaration 
such  as  “beef  cheeks”  or  “pork  cheeks”  shall  be  used 
for  untrimmed  cheeks,  that  is,  cheeks  with  the  glandu¬ 
lar  material  attached. 

(b)  Meat  byproducts  such  as  beef  tripe,  pork  stom¬ 
achs,  pork  livers,  and  pork  fat  shall  be  specifically  de¬ 
clared. 

(c)  The  designation  “boned  pork  heads”  is  appli¬ 
cable  to  meat  and  meat  byproducts  from  pork  heads 
provided  the  relative  amount  of  muscle  tissue  is  not  less 
than  that  normally  present  on  pork  heads. 

(d)  The  term  “cereal”  is  acceptable  to  denote  one  or 
more  meals  or  flours  derived  from  cereal  grains  without 
more  specific  declaration.  Bean  flour,  soya  flour,  or 
potato  flour  shall  be  declared  by  name  because  they  are 
not  classed  as  cereal. 

(e)  The  foregoing  should  not  be  construed  to  invali¬ 
date  approval  of  labels  bearing  more  specific  ingredi¬ 
ent  declarations  than  those  mentioned  in  (a),  (c),  and 
(d),  nor  to  prevent  the  use  of  such  designation  when 
desired  by  the  establishment. 

(f)  \\  hen  dehydrated  celery,  dehydrated  garlic  or 
dehydrated  onions  are  used  as  seasoning  agents  for 
meat  or  meat  food  products,  their  presence  may  be  re¬ 
flected  in  the  statement  of  ingredients  on  labeling  ma¬ 
terial  as  “celery,”  “garlic,”  or  “onions”  as  the  case 
may  be. 
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17.19  Pork  fat  shall  be  declared  as  such  in  the  state¬ 
ment  of  ingredients.  As  a  guide  for  judging  the  distinc¬ 
tion  between  pork  and  pork  fat,  skinned  pork  jowls  may 
be  declared  as  “pork”  but  clear  fat  backs  and  clear  shoul¬ 
der  plates  must  be  declared  as  “pork  fat.” 

17.20  There  have  been  many  questions  concerning  the 
tissues  which  may  be  included  under  the  general  terms 
“cheek  trimmings”  and  “tongue  trimmings.”  For  uni¬ 
formity,  the  following  shall  apply : 

(a)  The  tissues  resulting  from  converting  cheeks  to 
cheek  meat  shall  be  identified  as  “cheek  trimmings” 
(preceded  by  the  name  of  the  species  from  which  de¬ 
rived). 

(b)  The  term  “tongue  trimmings”  includes  the  en¬ 
tire  mass  of  tissue,  except  cartilage  and  bone,  obtained 
through  converting  long-cut  tongues  to  short-cut 
tongues.  Such  term  should  be  further  identified  accord¬ 
ing  to  species. 

(c)  When  the  muscular  tissue  is  removed  from 
tongue  trimmings,  the  resulting  mass  shall  be  identified 
as  “salivary  glands  and  fat”  (preceded  by  the  name  of 
species  from  which  derived)  ;  the  muscular  tissue  may 
be  identified  as  “beef,”  “veal,”  “mutton,”  “pork,”  or 
“goat  meat,”  as  the  case  may  be. 

(d)  Trimmings  derived  from  the  tongue  itself  shall 
be  identified  as  “tongue  meat,”  preceded  by  the  name  of 
species  from  which  derived.  Tongue  meat  shall  not  in¬ 
clude  any  of  the  tissues  described  in  paragraph  (b)  and 
(c)  above. 

17.21  Ingredients  such  as  cracker  meal,  macaroni,  and 
similar  substances  which  in  themselves  are  fabricated 
from  various  ingredients  may  be  declared  as  such  instead 
of  listing  the  individual  component  parts. 

17.22  It  has  not  been  required  that  the  street  and 
number  be  included  on  labels  if  the  firm  could  be  located 
through  a  telephone  or  city  directory.  The  city  and  State 
are  sufficient.  If  the  location  of  a  firm  is  given  as  other 
than  the  manufacturing  location,  the  city  should  be  quali¬ 
fied  by  a  term  such  as  “general  office.” 

17.23  The  statement  of  net  weight  or  measure  shall  be 
expressed  in  the  largest  applicable  unit.  Therefore,  1 
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pound  is  used  instead  of  16  ounces,  and  1  pound,  4  ounces, 
in  lieu  of  20  ounces.  However,  small  packages  of  sliced 
bacon  may  be  shown  as  containing  i/2  pound  or  8  ounces ; 
packages  of  sliced  dried  beef  may  be  labeled  %  pound  or 
4  ounces. 

17.24  Official  establishments  have  proposed  the  use  of 
approved  labeling  material  for  “Vienna  Sausage/’  “Vi¬ 
enna  Sausage,  Cereal  Added,”  “Vienna  Sausage,  Dried 
Skim  Milk  Added,”  and  “Imitation  Vienna  Sausage,” 
“Packed  in  either  Water  or  Brine,”  bearing  a  net-weight 
statement  of  3y%  ounces  on  size  208  x  208  cans.  This  size 
of  container  is  designed  to  hold  4  ounces  of  sausage. 
Packing  less  than  4  ounces  of  these  products  in  this  size 
of  container  results  in  deception. 

17.25  There  have  been  instances  in  which  the  weight 
of  the  paper  and  other  packaging  material  used  to  wrap 
such  product  as  fresh  pork,  beef  cuts,  and  carcass  meat 
was  included  in  the  net- weight  statement.  In  determining 
compliance  with  the  regulations,  the  inspector  shall  see 
that  all  wrapping  and  packing  materials  are  included  in 
the  tare  weight,  and  not  in  the  net  weight. 

17.26  A  statement  of  the  gross  and  tare  weights  in  lieu 
of  the  net  weight  on  such  containers  as  tierces,  barrels, 
drums,  boxes,  crates,  and  large-size  fiberboard  containers 
is  acceptable. 

17.27  It  has  not  been  required  that  meat  and  meat  food 
products  in  casings  be  marked  with  a  statement  of  quan¬ 
tity  of  contents;  however,  no  objection  is  offered  to  pro¬ 
viding  on  the  casing  space  for  applying  the  weight  such 
as  an  opaque  area  preceded  by  the  words  “Net  Weight.” 
The  presence  of  such  facilities  should  not  be  construed  to 
mean  that  the  weight  must  be  shown  before  the  product 
leaves  the  establishment.  However,  if  the  casings  are 
marked  with  a  statement  of  quantity  of  contents,  the  in¬ 
spector  should  check  to  see  that  such  statements  are  ac¬ 
curate. 

A  new  merchandising  practice  has  developed  in  the  in¬ 
dustry  which  consists  of  enclosing  products  such  as  ring 
bologna,  ring  liverwurst,  pepperoni  and  salami  in  plastic 
film  bags.  Such  packages  are  required  to  bear  a  label 
showing  all  of  the  required  features  of  a  trade  label,  in¬ 
cluding  a  statement  of  quantity  of  contents. 

17.28  A  review  of  the  merchandising  practices  inci¬ 
dent  to  the  sale  of  prepackaged  meat  and  meat  food  prod- 
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ucts  in  self-service  departments  of  retail  stores  indicates 
that  there  is  a  definite  consumer  demand  for  frankfurters, 
wieners,  pork  sausage,  and  breakfast  sausage,  packed  at 
catch  weights.  Accordingly,  it  is  not  required  that  these 
commodities  be  packed  at  uniform  weights  of  8  ounces, 
12  ounces,  or  1  pound.  So  that  the  labels  for  such  products 
shall  not  be  misleading,  the  statement  of  quantity  of  con¬ 
tents  shall  be  shown  with  the  same  degree  of  prominence 
as  the  other  required  labeling  features,  including  the  name 
of  the  product. 

17.29  Systematic  controls  should  be  maintained  at  all 
times  to  check  the  quantity  of  contents.  It  is  not  practical 
to  state  definitely  how  many  units  per  hour  or  per  carton 
should  be  weighed  or  measured,  owing  to  many  variable 
factors.  Inspectors,  however,  must  assume  the  responsi¬ 
bility  of  this  labeling  to  the  fullest  extent,  making  such 
tests  as  are  necessary.  Keep  in  mind  that  time,  temper¬ 
ature,  altitude,  storage,  and  packing  practices  are  some 
of  the  variable  factors  that  must  be  considered.  Decep¬ 
tive  filling  of  containers  must  not  be  permitted,  even 
though  a  correct  statement  of  the  quantity  of  contents  is 
shown. 

17.30  In  most  cases,  the  determination  of  net  weight 
requirement  can  be  made  at  the  time  of  packing  or  manu¬ 
facture.  However,  in  some  instances,  especially  when 
imported  products  and  products  such  as  canned  frank¬ 
furters  are  being  packed,  the  net  weight  of  the  completely 
processed  article  is  checked.  The  inspector  has  the  respon¬ 
sibility  of  determining  whether  a  particular  lot  of  prod¬ 
uct  complies  with  the  net-weight  statement.  In  order  that 
a  uniform  method  of  determining  net  weight  may  be  used 
throughout  the  Meat  Inspection  Branch,  the  following 
procedure  is  outlined : 

(a)  The  weight  of  the  unopened  can  is  tabulated  as 
the  gross  weight. 

(b)  The  weight  of  the  clean,  dry  can  is  tabulated  as 
the  tare  weight.  After  the  product  is  removed  as  com¬ 
pletely  as  practical  with  a  spatula  or  similar  instru¬ 
ment,  the  can  should  be  washed  in  hot  water  to  remove 
the  adhering  meat  and  fat  and  then  thoroughly  dried. 

(c)  The  difference  between  the  gross  weight  and  the 
tare  weight  equals  the  net  weight. 

17.31  After  checking  the  net  weight  of  several  cans,  it 
is  possible  to  determine  the  net  weight  of  additional  cans 
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without  opening  them  by  subtracting  the  average  tare 
weight  from  the  gross  weight  of  the  unopened  can.  How¬ 
ever,  the  number  of  cans  opened  should  be  sufficient  to 
establish  a  tare  that  will  be  representative  of  the  lot.  The 
number  of  cans  necessary  to  establish  a  reliable  average 
tare  will  depend  on  the  uniformity  of  the  can  weights.  If 
the  difference  in  weight  between  the  lightest  and  heaviest 
of  the  first  six  cans  opened  is  no  more  than  one-eighth 
of  1  ounce,  the  average  of  the  first  six  cans  will  prob¬ 
ably  suffice  as  an  average  for  the  lot.  If  the  difference 
in  weight  between  the  lightest  and  heaviest  is  approxi¬ 
mately  three-sixteenths  of  1  ounce,  six  more  cans  should 
be  opened.  This  refers  particularly  to  cans  having  a 
capacity  of  approximately  12  ounces.  The  tare  weight  of 
larger  cans  may  vary  in  proportion.  Each  lot  of  product 
should  meet  the  following  requirements : 

(a)  The  average  net  weight  of  the  cans  checked 
should  equal  at  least  the  stated  net  weight. 

(b)  There  should  be  as  many  cans  that  are  over¬ 
weight  as  are  underweight. 

(c)  The  underweight  should  equal  the  maximum  tol¬ 
erance  on  not  more  than  20  percent  of  the  total.  (The 
incidence  in  a  hundred  cans  of  a  very  few  containing  a 
small  quantity  below  the  maximum  underweight  with 
the  average  at  least  equalling  the  stated  net  weight  is 
not  sufficient  to  reject  a  lot  if  the  other  net  weight  re¬ 
quirements  are  met.) 

17.32  If  a  canned  meat  food  product  consists  entirely 
of  material  that  is  nutritious  and  suitable  for  food,  the 
statement  of  net  weight  should  include  the  total  weight  of 
contents.  However,  if  the  canned  meat  food  product  is 
prepared  with  some  packing  substance  not  customarily 
used  for  foods  such  as  water,  brine,  or  agar,  then  the 
stated  net  weight  should  be  the  weight  of  the  meat  or  meat 
food  product,  exclusive  of  packing  material,  taken  after 
the  article  has  been  packed  several  days.  For  example,  in 
the  case  of  pigs’  feet  in  vinegar  pickle,  the  stated  net 
weight  should  be  the  drained  weight  of  the  pigs’  feet  and 
in  the  case  of  whole  ox  tongues  in  agar,  the  stated  net 
weight  should  be  the  weight  of  the  ox  tongues,  exclusive 
of  agar.  Some  products,  such  as  cooked  pigs’  feet,  cooked 
lamb  tongues,  and  cooked  sausage,  may  be  packed  in  a 
vehicle  at  such  weight  as  to  result  in  regaining  the  mois- 
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ture  that  has  been  lost  in  cooking  before  the  product 
leaves  the  establishment. 

17.33  (a)  The  following  underweight  tolerances  are 

allowable  for  comminuted  products  and  for  liquid  and 
partly  liquid  products  in  which  the  liquid  is  included  in  the 
net  weight : 


%  of  1  ounce 
V2  of  1  ounce 
%  of  1  ounce 
5/16  of  1  ounce 
Vi  of  1  ounce 


For  a  6-pound  can. 
For  a  4-pound  can. 
For  a  2-pound  can. 
For  a  1-pound  can. 
For  a  12-ounce  can 


3/16  of  1  ounce 
%  of  1  ounce 


For  an  8-ounce  can . 

For  a  6-ounce  can  or  less 


(b)  The  overweight  tolerances  for  comminuted  prod¬ 
ucts  and  for  liquid  and  partly  liquid  products  in  which  the 
liquid  is  included  in  the  net  weight  are  allowed  as  follows : 


2  V2  ounces 
2  ounces 
IV2  ounces 
1  ounce 
%  of  1  ounce 
V2  of  1  ounce 
%  of  1  ounce 


For  a  6-pound  can . 

For  a  4-pound  can . 

For  a  2-pound  can . 

For  a  1-pound  can . 

For  a  12-ounce  can . 

For  an  8-ounce  can . 

For  a  6-ounce  can  or  less 


(c)  The  overweight  should  not  result  in  an  overstuffed 
appearance  of  the  can.  Overstuffed  cans  should  be  handled 
in  accordance  with  the  regulations.  The  following  net 
weight  tolerances  are  applicable  to  frankfurters  packed  in 
brine  in  consumer-size  cans : 

(1)  The  overweight  should  not  exceed  the  weight  of 
one  whole  link. 

(2)  The  average  net  weight  should  equal  the  stated 
net  weight. 

(3)  No  underweight  should  exceed  4  percent  of  the 
stated  net  weight. 

(d)  The  average  net  weight  for  the  large  institutional- 
size  cans  should  equal  the  stated  net  weight.  The  over¬ 
weight  should  not  exceed  2  percent  of  the  stated  net 
weight  and  the  underweight  should  not  exceed  1  percent 
of  the  stated  net  weight. 

17.34  The  mark  of  inspection  in  whatever  approved 
form  it  may  appear  is  the  symbol  of  our  service  that 
reaches  the  public  intimately.  It  erases  from  the  con¬ 
sumers’  mind  the  question  of  whether  the  product  on 
which  it  appears  has  been  subjected  to  complete  inspec- 
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tion.  It  is  our  certification  that  the  product  has  been  care¬ 
fully  inspected  and  found  to  be  sound,  wholesome,  and  fit 
for  human  consumption  at  the  time  of  shipment  and  that 
the  labels  are  not  deceptive  or  misleading.  Therefore,  we 
should  take  great  pride  in  its  significance  and  exercise 
constant  vigilance  in  its  application. 

17.35  The  master  label  file  system  in  the  Washington 
office  consists  of  a  combination  of  microfilm  and  Interna¬ 
tional  Business  Machines  card  records.  Each  label  with  all 
material  pertinent  thereto  is  photographed.  To  keep  the 
photographic  work  at  a  minimum  and  for  uniformity  in 
photographing  labels  and  other  material  presented  in  con¬ 
nection  with  requests  for  approval,  we  ask  that  you  adopt 
a  form  for  transmittal  of  sketches  and  labels  like  the  one 
on  p.  87.  One  copy  of  the  label  or  material  being  presented 
for  approval  should  be  attached  to  the  transmittal  form 
with  a  paper  clip  or  only  one  staple  for  use  in  the  Wash¬ 
ington  office.  Mount  all  other  copies  to  the  transmittal 
form  in  any  manner  that  suits  your  needs.  Do  not,  how¬ 
ever,  cover  the  space  provided  for  the  approval  stamp. 
Establishments  should  prepare  a  supply  of  the  form  for 
their  own  use  on  letter-size  paper.  Your  cooperation  will 
assist  greatly  in  the  operation  of  the  master  label  file  and 
will  be  appreciated. 

17.36  Frequently,  the  Washington  office  stamps  an  ad¬ 
dition  on  labels  that  are  approved.  These  constitute  a 
condition  or  requirement  that  becomes  a  part  of  the 
approval. 

17.37  Attention  is  directed  to  a  difference  in  the  mark¬ 
ing  and  labeling  requirements  for  imitation  sausage.  Since 
it  is  apparent  what  product  is  being  imitated,  it  is  suf¬ 
ficient  to  apply  the  single  word  “Imitation”  directly  on 
the  product  as  set  forth  in  part  16,  but  part  17  requires 
that  the  word  be  followed  by  the  name  of  the  sausage 
imitated  and  the  statement  of  ingredients. 

Imitation  sausage  packed  in  properly  labeled  containers 
having  a  capacity  of  1  pound  or  less,  and  of  a  kind  usually 
sold  at  retail  intact,  need  not  bear  the  mark  “Imitation” 
on  each  link  or  piece,  provided  no  other  marking  or  label¬ 
ing  is  applied  to  each  link  or  piece.  The  container  shall  be 
labeled  in  accordance  with  part  17  of  the  meat  inspection 
regulations,  as  amended. 

17.38  Where  certain  fixed  minimum  or  maximum 
quantities  of  particular  ingredients  are  prescribed  in  the 
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composition  of  designated  product,  it  is  the  responsibility 
of  the  inspector  in  the  department  to  obtain  strict  adher¬ 
ence  to  the  requirements.  Laboratory  analysis  may  be  ob¬ 
tained  when  necessary.  The  ingenuity  of  the  inspectors 
may  be  taxed  at  times  to  determine  the  percentage  re¬ 
quirements.  It  entails  a  thorough  knowledge  of  the 
product  and  its  preparation.  Company  figures  alone  shall 
not  be  relied  on. 

17.39  If  the  term  “bacon”  is  used  to  describe  a  product 
other  than  the  conventional  item  which  is  prepared  from 
the  side  of  a  swine  carcass,  it  shall  be  qualified  as  to  its 
origin  in  terms  such  as  “pork  shoulder  plate  bacon.” 

17.40  Product  designated  “Dry  Salt  Cured”  may  con¬ 
tain  a  curing  solution  which  was  injected  directly  into  the 
tissues  but  not  through  the  circulatory  system  before  it  is 
covered  with  dry  curing  mixtures.  It  may  be  momentarily 
moistened  to  facilitate  initial  salt  penetration.  However, 
the  term  does  not  apply  to  product  placed  in  curing  solu¬ 
tion.  Product  identified  as  “Dry  Cured”  shall  not  be 
injected  with  curing  solution. 

17.41  Tongues  and  brains  of  sheep  and  lambs  are 
practically  indistinguishable  and  may  be  designated 
either  sheep  tongues  or  lamb  tongues  and  sheep  brains  or 
lamb  brains.  Large  calf  livers  and  hearts  may  be  desig¬ 
nated  beef  livers  and  beef  hearts. 

17.42  Gelatin  is  not  a  permitted  ingredient  of 
sausage,  luncheon  meat,  meat  loaves,  and  the  like. 

17.43  There  is  a  clear  difference  between  a  loaf  pre¬ 
pared  with  meat  to  the  exclusion  of  meat  byproducts  and 
labeled  as  meat  loaf,  beef  loaf,  pork  loaf,  or  similar  name 
and  a  comparable  product  fabricated  from  various  com¬ 
binations.  Dried  skim  milk  and  soya  flour  must  be  de¬ 
clared  as  part  of  the  name  of  the  product  as  well  as  in¬ 
cluded  in  the  list  of  ingredients  on  a  label  for  a  product 
called  “meat  loaf”  or  “pork  loaf”  or  the  like.  The  word 
“loaf”  refers  to  a  form  in  which  the  product  is  prepared 
rather  than  to  a  specific  article  of  food,  and  when  used  to 
designate  a  product,  it  must  be  followed  by  the  list  of 
ingredients. 

17.44  “Chopped  beef”  shall  consist  of  chopped  fresh 
beef  without  the  addition  of  beef  fat  as  such,  and  the 
product  should  not  contain  more  than  30  percent  of  fat. 

17.45  Ham  cooked  in  the  conventional  manner,  which 
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does  not  include  the  use  of  boiling  water,  should  be  la¬ 
beled  “cooked  ham,”  not  “boiled  ham.” 

17.46  The  words,  “tender”  or  its  close  derivatives, 
and  “ready  to  eat,”  may  be  used  in  connection  with  pro¬ 
cessed  pork  cuts  such  as  hams  that  have  been  heated  long 
enough  to  attain  an  internal  temperature  of  at  least  140°  F. 
“Ready  to  eat”  is  approved  if  the  finished  product  is 
actually  a  ready-to-eat  article.  The  words  “cooked”  or 
“fully  cooked”  may  be  used  in  connection  with  pork  cuts 
which  have  been  subjected  to  processing  which  results  in 
the  product  exhibiting  the  usual  characteristics  of  a  fully 
cooked  article  such  as  partial  separation  of  the  meat  from 
the  bone,  easy  separation  of  tissues,  and  a  cooked  color, 
flavor  and  texture  throughout  the  product.  This  usually 
requires  a  minimum  internal  temperature  of  about  148°  F. 
Labeling  materials  submitted  for  approval  should  in¬ 
clude,  on  each  copy,  the  method  of  processing  and  internal 
temperature  obtained* 

17.47  (a)  “Detached  skin”  refers  to  portions  of  skin 
from  which  most  of  the  underlying  fat  has  been  removed, 
such  as  skin  removed  from  bacon  intended  for  slicing  and 
skin  removed  in  the  process  of  closely  skinning  hams, 
shoulder  cuts,  and  fat  backs.  If  the  removal  of  portions 
of  skin  is  incidental  to  the  removal  of  a  considerable  pro¬ 
portion  of  the  underlying  fat  from  the  ham,  shoulder, 
back,  or  the  like,  preparatory  to  the  rendering  of  such 
fat,  then  the  portions  of  skin  so  removed  shall  not  be  re¬ 
garded  as  detached  skin  and  may  be  included  with  the 
fats,  and  rendered  into  lard.  Ham  facings  are  not  re¬ 
garded  as  detached  skin. 

Fresh  ham  skins,  fresh  pork  shoulder  picnic  skins,  and 
the  like  may  be  used  in  the  rendering  of  lard  when,  taken 
as  a  lot,  they  have  at  least  65  percent  trimmable  fat. 

(b)  “Tails”  mean  the  skin-covered  portion  only. 

(c)  “Windpipes”  include  the  larynx,  trachea,  and 
bronchi. 

(d)  “Scrap  fat”  includes  particles  of  tissue  such  as 
may  be  collected  as  a  result  of  splitting  the  carcass,  saw¬ 
ing  the  carcass  or  parts  and  washing  blood-stained  parts. 
It  does  not  include  fatty  tissues  of  the  thoracic,  ab¬ 
dominal,  and  pelvic  cavities,  the  trimmable  fat  attached 
to  the  organs  in  such  cavities,  or  the  particles  of  fat  that 
may  be  scraped  from  the  surfaces  of  the  three  cavities, 
provided  the  fatty  tissues  are  reasonably  free  from 
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muscle  tissue,  blood,  and  large  blood  vessels.  Fresh, 
clean,  sound  fat  obtained  in  the  fleshing  of  fresh  pork 
skins  may  be  rendered  for  lard. 

(e)  “Skimmings”  include  unrendered  fatty  tissues  and 
rendered  fat  such  as  may  be  collected  from  receiving  vats 
under  rendering  tanks  or  from  cooking  vats. 

(f)  “Settlings”  include  “bottoms”  such  as  accumula¬ 
tions  of  “scrap,”  water,  and  other  material  and  the 
rendered  fat  therewith  from  receiving,  settling,  and  stor¬ 
ing  vats. 

(g)  “Pressings”  include: 

(1)  Fat  pressed  from  the  residue  incident  to  render¬ 
ing  lard,  other  than  by  steam  rendering,  may  be 
regarded  as  lard  if  it  is  promptly  made  sufficiently  free 
of  sedimentary  scrap  and  water.  Fat  pressed  from 
residue  incident  to  rendering  lard,  including  steam 
rendering,  shall  not  be  re-rendered  for  lard-making 
purposes.  Such  fat  may  be  re-fendered  for  rendered 
pork  fat  making  purposes. 

(2)  Fat  pressed  from  the  residue  incident  to  render¬ 
ing  rendered  pork  fat,  and  fat  pressed  from  the  residue 
incident  to  rendering  lard,  may  be  regarded  as  ren¬ 
dered  pork  fat  if  it  is  promptly  made  sufficiently  free  of 
sedimentary  scrap  and  water.  Fat  pressed  from  the 
residue  incident  to  rendering  rendered  pork  fat  may 
be  re-rendered  to  make  rendered  pork  fat. 

17.48  (a)  Unpressed  residue  incident  to  rendering 
lard  and  rendered  pork  fat,  other  than  by  steam  render¬ 
ing,  may  be  re-rendered  for  rendered  pork  fat  making 
purposes.  Unpressed  residue  incident  to  rendering  lard 
and  rendered  pork  fat  shall  not  be  re-rendered  for.  lard¬ 
making  purposes. 

(b)  Pressed  residue  incident  to  rendering  open  kettle 
rendered  lard  and  open  kettle  rendered  pork  fat,  which 
has  not  been  pressed  by  means  such  as  an  expeller  or  a 
hydraulic  press,  may  be  re-rendered  for  rendered  pork 
fat  making  purposes.  All  other  pressed  residue  incident 
to  rendering  lard  and  rendered  pork  fat  shall  not  be  re¬ 
rendered  for  edible  purposes. 

17.49  The  term  “refined  lard”  is  applied  to  open- 
kettle  rendered,  prime-steam,  or  dry-rendered  lard  that 
has  been  run  through  a  filter  press  with  or  without  the 
addition  of  a  bleaching  agent. 

17.50  (a)  Pork  jowls  may  be  rendered  into  lard. 
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(b)  Pork  jowls  intended  for  use  in  fabricated  pro¬ 
ducts  or  in  rendering  should  be  completely  sliced  or 
deeply  scored  from  the  “Meat”  surface  downward  in  sec¬ 
tions  one  inch  apart  longitudinally  and  the  cut  surfaces 
observed  for  any  unacceptable  conditions.  Mechanical 
slicing  of  frozen  jowls  in  blocks  does  not  permit  satis¬ 
factory  examination.  However,  mechanical  slicing  of 
unfrozen  jowls  with  acceptable  inspection  of  each  cut 
surface  immediately  after  slicing  may  be  permitted. 
Facilities  for  cleaning  and  sterilizing  contaminated  equip¬ 
ment  should  be  provided. 

17.51  When  the  term  “manteca”  or  “manteca  pura” 
is  used  as  a  name  of  a  product,  the  English  designation 
“lard”  or  “rendered  pork  fat,”  as  the  case  may  be,  should 
follow  in  close  proximity. 

17.52  The  terms  “animal  fat”  and  “meat  fat”  may  be 
used  synonymously  to  identify  rendered  fats  obtained 
from  cattle,  sheep,  swine,  or  goats  in  the  name  of  product 
and  ingredient  statement  for  such  meat  food  products  as 
shortening  and  uncolored  oleomargarine.  The  terms 
“animal  fat”  and  “meat  fat”  shall  not  be  used  to  identify 
such  well  known  single  commodities  as  lard,  rendered 
pork  fat,  oleo  oil,  oleostearin,  oleo  stock,  and  the  like 
when  prepared  and  packed  as  such. 

17.53  Tripe  and  untrimmed  cheeks  are  not  customary 
ingredients  of  chili  con  carne.  Although  beef  heart  meat 
is  permitted  in  chili  con  carne,  beef  hearts  are  not.  The 
term  “beef  heart  meat”  applies  to  beef  hearts  minus  the 
auricles,  or  so-called  heart  cap. 

17.54  Pork  stomachs,  pork  skins,  pork  snouts,  and 
other  meat  byproducts,  except  fat,  are  not  customary  in¬ 
gredients  of  a  product  labeled  “Braunschweiger.”  The 
name  “liver  sausage”  is  inaccurate  for  a  product  pre¬ 
pared  with  meat  byproducts  to  the  exclusion  of  meat. 

17.55  For  an  inspector  to  exercise  proper  inspectional 
control  over  the  labeling  of  meat  and  meat  food  products, 
it  is  necessary  that  he  have  a  clear  understanding  of  the 
applicable  regulations  and  be  thoroughly  familiar  with 
the  preparation  and  composition  of  each  product  pre¬ 
pared  under  his  supervision. 

17.56  The  name  used  to  designate  an  article  should  be 
the  common  name,  if  any,  and  one  which  clearly  describes 
the  finished  product;  for  example,  a  product  labeled 
“beef  and  gravy,”  “pork  and  gravy,”  “pork  with  barbecue 
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sauce,”  “meat  balls  with  gravy,”  or  the  like,  should  con¬ 
tain  more  meat  or  meat  balls  than  gravy  or  sauce  in  the 
finished  product.  If  upon  examining  representative 
samples  of  the  finished  product  the  inspector  finds  more 
gravy  or  sauce  than  meat,  names  such  as  “gravy  and 
beef,”  “gravy  and  pork,”  “barbecue .  sauce  with  pork,” 
and  “gravy  with  meat  balls”  would  be  accurate  and  in¬ 
formative. 

17.57  The  statement  of  ingredients  should  show  the 
ingredients  listed  in  the  order  of  their  percentages 
according  to  the  amounts  used  in  preparing  the  product 
rather  than  in  the  order  of  predominance  in  the  finished 
product.  For  example,  cooked  sausage  may  contain 
10  percent  added  water ;  however,  it  is  customary  to  use  a 
greater  amount  of  water  in  its  preparation.  In  such  case 
water  should  be  declared  in  the  statement  of  ingredients 
in  the  order  of  its  predominance  by  comparison  with  the 
other  ingredients. 

17.58  Potted  and  deviled  meat  food  product  should 
not  contain  added  moisture,  but  when  water  is  used  to  re¬ 
place  the  moisture  lost  incident  to  precooking  some  of  the 
meat  or  meat  byproduct  ingredients,  then  water  con¬ 
stitutes  an  ingredient  of  the  product,  and  should  be  de¬ 
clared  according  to  the  quantity  used. 

17.59  It  is  the  responsibility  of  the  inspector  to  see 
that  all  meat  and  meat  food  products  prepared  under  his 
supervision  are  properly  labeled. 

17.60  (a)  A  uniform  label  filing  system  to  aid  inspec¬ 
tors  wherever  assigned  is  outlined  below.  Labeling  and 
marking  material  is  filed  in  regular  filing  cabinets  as  fol¬ 
lows  : 

(1)  A  separate  file  is  maintained  for  each  official  es¬ 
tablishment. 

(2)  The  material  is  filed  in  chronological  order  with 
the  last  approval  in  front. 

(3)  The  files  are  subdivided  alphabetically  with  ma¬ 
terial  filed  under  the  appropriate  letter  according  to  the 
name  of  product  as,  for  example,  under  B — bacon,  bo¬ 
logna,  brains,  braunschweiger,  ground  beef,  corned 
beef,  pork  shoulder  butt,  beef  and  gravy;  under  C — 
capocollo,  cervelat,  cutlets  (pork,  veal,  etc.),  chili  con 
carne:  under  M — luncheon  meat,  meat  food  product 
(potted,  deviled,  etc.)  ;  under  P — pepperoni,  prosciuto, 
pudding  (liver,  tongue,  blood,  etc.)  ;  under  S — shorten- 


LABELING 


93 


ing,  steaks,  pork  sausage,  Polish  sausage,  Vienna  saus¬ 
age,  soups;  and  under  T — tongue,  thuringer,  tails  (pig, 
ox,  and  ox  tail  joints) .  Material  which  cannot  be  readily 
classified  alphabetically  is  filed  under  “miscellaneous.” 
Very  few  items  should  fall  in  this  class.  No  other  sub¬ 
division  of  the  file  is  necessary,  and  no  distinction  is 
made  in  the  various  types  of  labeling  material,  such  as 
inserts,  wrappers,  brands,  etc.  All  correspondence  per¬ 
taining  primarily  to  labeling  or  marking  devices  should 
be  filed  with  the  material  with  which  it  is  concerned. 
If  a  letter  concerns  more  than  one  label,  a  cross  refer¬ 
ence  is  noted  on  the  label. 

(4)  Labeling  and  marking  material  which  has  been 
granted  approval  for  a  limited  period  of  time  is  filed 
separately  from  regularly  approved  material  in  order 
to  facilitate  removal  from  the  files  at  termination  of 
approval  period. 

(5)  Material  approved  in  sketch  form  is  filed  sep¬ 
arately  from  regularly  approved  or  limited  approved 
material.  To  keep  the  number  of  sketch  approvals  on 
hand  to  the  minimum,  sketches  should  be  discarded 
when  finished  material  prepared  in  accordance  with  the 
sketch  is  approved. 

(6)  No  card  or  other  index  system  is  necessary  when 
labels  are  filed  under  the  above  system. 

(7)  At  small  establishments  such  as  slaughtering 
plants  where  only  a  few  marking  and  labeling  devices 
are  used,  we  have  found  it  is  generally  satisfactory  to 
file  all  approved  material  chronologically  in  one  jacket 
without  subdivisions. 

(8)  (a)  Mounting  of  labels,  inserts,  etc.,  on  thin 
manila  or  cardboard  sheets  11%  by  9  inches  or  11  by 
81/2  inches  in  size,  before  filing,  aids  greatly  in  keeping 
the  material  in  good  condition  and  also  makes  for  a 
more  orderly  and  neat  file.  The  approval  number  and 
date  of  approval  can  be  written  on  the  upper  righthand 
corner  of  the  manila  sheet  if  it  is  not  readily  visible 
elsewhere. 

(b)  An  inspector  in  charge  should  see  that  the  label 
file  at  his  station  is  set  up  in  accordance  with  the  sys¬ 
tem  just  described. 

17.61  The  term  “Cutlet”  when  used  in  conjunction 
with  the  word  “Veal”  denotes  a  single  slice  of  veal  taken 
from  the  round.  The  thickness  of  the  slice  can  vary ;  how- 
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ever,  the  combining  of  several  thin  slices  is  not  permitted 
when  the  term  “Veal  Cutlet”  is  used. 

PART  18— REINSPECTION  AND  PREPARATION  OF 

PRODUCTS 

18.1  When  a  particular  article  has  become  unclean  by 
accidental  contamination  and  can  be  cleaned  with  water, 
care  must  be  taken  to  see  that  pieces  are  promptly  washed 
individually  under  a  spray  of  running  water.  Separate 
equipment  should  be  provided  for  this  purpose.  The  use 
of  hand-washing  basins  for  cleaning  product  is  not  per¬ 
mitted.  Unclean  articles  referred  to  in  this  paragraph 
must  not  be  accumulated  or  massed  before  or  during  the 
washing  operation. 

18.2  It  may  be  necessary  to  heat  or  otherwise  treat 
products  that  are  suspected  of  having  absorbed  odors 
that  are  not  readily  discernible  by  usual  methods  of 
examination. 

18.3  Edible  rendered  fats  containing  tank  water  in 
first  stages  of  sourness  may  be  reprocessed  if  the  hand¬ 
ling  is  begun  promptly  after  its  detection.  There  is  no 
provision  for  rehandling  for  food  purposes  rendered  fats 
which  contain  tank  water  beyond  the  first  stages  of  sour¬ 
ness.  The  fats  may  not  be  mixed  with  sound  edible 
product  in  any  proportion  as  a  recovering  process.  The 
product  should  be  retained  until  further  approved  pro¬ 
cessing  determines  its  final  disposition.  The  treatment  of 
the  rendered  fats  may  be  undertaken  immediately  with¬ 
out  waiting  for  a  report  from  the  laboratory. 

18.4  The  requirement  of  section  18.1  (b)  (1)  of  the 
regulations  does  not  change  the  status  of  such  relatively 
stable  products  as  lard,  sliced  or  slab  bacon,  sliced  dried 
beef,  and  the  like  which  are  sometimes  distributed  in 
hermetically  sealed  containers. 

18.5  Unclean  frozen  product  shall  be  made  clean  in 
an  acceptable  manner  before  being  defrosted  in  water  or 
pickle.  Care  must  be  exercised  to  see  that  no  loose  ma¬ 
terial  from  containers  is  allowed  to  enter  the  defrosting 
solution. 

18.6  Occasionally  product  is  reinspected,  condemned, 
and  destroyed  for  food  purposes  and  no  complete  record 
of  the  transaction  reaches  the  inspector  in  charge.  In 
order  to  determine  accurately  the  inspection  require¬ 
ments  as  well  as  the  facilities  necessary  for  disposal  of 
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condemned  material,  such  information  should  be  readily 
available.  Unclean  paunches,  stomachs,  chitterlings,  and 
unrendered  fat  are  examples  of  products  which  are  fre¬ 
quently  retained  and  the  establishment  decides  to  dispose 
of  the  material  as  inedible  rather  than  spend  the  necessary 
labor  to  place  it  in  acceptable  condition.  In  such  cases,  the 
action  taken  by  the  inspector  in  retaining  the  product  is 
equivalent  to  a  decision  that  the  product  is  condemned 
unless  it  is  cleaned  or  otherwise  made  acceptable  for  food 
purposes.  Such  products  should  then  be  reported  as  con¬ 
demned  on  reinspection.  When  facilities  are  not  avail¬ 
able  for  weighing  condemned  products,  an  estimate  of 
the  weight  will  be  acceptable. 

18.7  Cod,  kidney,  and  breast  fats  bearing  the  marks 
of  Federal  inspection  may  be  admitted  into  official  estab¬ 
lishments  for  edible  purposes  provided  the  fats  are  clean, 
sound,  and  otherwise  fit  for  human  food. 

18.8  Occasionally  inspectors  misunderstand  action 
taken  by  the  Washington  office  with  respect  to  equipment 
and  materials  proposed  for  use  by  inspected  meat-pack¬ 
ing  plants.  The  following  is  to  clarify  the  actions  taken 
by  the  Washington  office  and  the  responsibilities  of  each 
inspector  at  the  establishment  where  the  equipment  or 
material  is  offered  for  use: 

It  is  understandable  that  the  manufacturer  of  equip¬ 
ment  or  the  distributor  of  such  materials  as  detergents, 
insecticides,  rodenticides,  plastics,  lacquers,  and  the  large 
variety  of  probable  ingredients  of  meat  food  products 
desires  to  have  the  inspector  in  charge  and  the  Wash¬ 
ington  office  determine  the  suitability  of  the  particular 
article  for  use  under  Federal  meat  inspection.  In  fact, 
it  is  necessary  that  the  Washington  office  review  pro¬ 
posals  to  use  such  new  articles  and  materials  so  as  to 
maintain  a  high  degree  of  uniformity  in  applying  our 
requirements  throughout  the  meat  packing  industry.  In 
reviewing  these  proposals,  the  Washington  office  deter¬ 
mines  their  suitability  under  existing  regulations  and  re¬ 
quirements  and  endeavors  to  ascertain  whether  their  use 
by  an  inspected  establishment  will  or  will  not  create  an 
objectionable  condition.  Frequently,  arrangements  are 
made  for  a  trial  before  final  decision  is  made. 

Even  though  the  Washington  office  makes  every  effort 
to  determine  the  suitability  of  a  new  product,  a  favorable 
decision  does  not  constitute  blanket  endorsement.  Final 
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determination  with  respect  to  its  use  in  any  particular 
plant  is  the  responsibility  of  the  local  inspector.  The  de¬ 
cision  by  the  Washington  office  that  any  article  or  ma¬ 
terial  is  generally  suitable  for  use  under  Federal  meat 
inspection  constitutes  assurance  to  the  inspector  that  its 
use  should  be  permitted  so  long  as  there  is  no  local  con¬ 
dition  which  would  indicate  otherwise.  It  is  the  in¬ 
spector’s  responsibility  to  make  this  local  determination 
and  to  inform  the  Washington  office  of  adverse  findings. 

To  summarize,  favorable  decision  by  the  Washington 
office  with  respect  to  any  new  article  or  material  offered 
for  use  at  an  inspected  establishment  does  not  relieve  the 
local  inspector  of  his  responsibility  to  see  that  it  is  suit¬ 
able  for  the  purpose  intended,  and  is  properly  used. 

18.9  Since  ozone  affects  the  sense  of  smell  and  also 
masks  odors,  thereby  interfering  with  inspection,  the  use 
of  lamps  or  equipment  that  produce  ozone  in  such  quan¬ 
tity  as  to  interfere  with  inspection  is  prohibited  in  official 
establishments  other  than  in  coolers  set  aside  for  the  so- 
called  quick-aging  of  beef. 

18.10  Lye  solution  for  removing  the  outer  surface  of 
vegetables  has  been  permitted  provided  the  lye  solution  is 
completely  removed  before  the  vegetables  are  processed 
further. 

18.11  Only  hardwood  or  hardwood  sawdust  should  be 
used  for  smoking  product.  The  resinous  woods  are  unac¬ 
ceptable  for  smoking.  The  use  of  steam  in  smokehouses 
has  been  permitted  but  a  combination  of  steam  and  smoke 
is  not  sanctioned.  The  amount  of  steam  should  not  be  so 
great  that  its  use  will  result  in  excess  condensation  and 
consequent  dripping. 

18.12  Cover  pickle  that  is  clear,  free  of  sediment,  and 
does  not  show  evidence  of  any  decomposition  may  be  re¬ 
used.  Pickle  which  escapes  during  the  pumping  of  the  blood 
vessels  may  be  salvaged  for  reuse  provided  it  is  handled 
in  a  satisfactory  manner  and  is  effectively  sterilized  and 
filtrated.  When  mechanical  pumping  devices  are  used  for 
injection  of  curing  solutions  into  bellies,  the  pickle  which 
escapes  from  the  product  and  that  which  is  spilled  directly 
from  the  pumping  needles  may  be  reused  if  the  collection 
and  filtration  of  the  pickle  are  accomplished  promptly  and 
continuously. 

18.13  The  use  of  lead  seals  or  other  identifying  devices 
consisting  in  whole  or  in  part  of  lead,  which  are  directly 
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attached  to  the  meat  or  product  or  which  come  in  contact 
with  meat  or  product  other  than  dried  beef,  summer  sau¬ 
sage,  and  similar  dried  meat  or  product,  is  not  permitted. 

18.14  Metals  such  as  copper,  cadmium,  lead,  and  the 
like  are  not  acceptable  for  use  in  the  construction  of  con¬ 
tainers,  fittings,  pins  and  similar  devices  when  such  metal 
comes  in  contact  with  product. 

18.15  Metal  drums  coated  on  the  inner  surface  with 
lacquer  may  be  used  provided  the  coating  is  smooth, 
odorless,  hard,  and  does  not  peel  or  blister.  The  resin  or 
lacquer  shall  be  approved  by  the  Washington  office  before 
its  use  is  permitted.  Such  approval  is  usually  given  only 
to  the  manufacturer,  and  then  only  after  submission  of  a 
statement  showing  the  chemical  composition,  intended 
use,  method  of  application,  action  while  in  contact  with 
water  and  fat,  and  any  toxicological  data  deemed  neces¬ 
sary.  If  the  material  is  then  considered  unobjectionable, 
the  use  of  a  trial  lot  is  authorized  at  the  request  of  an 
official  establishment,  and  the  suitability  of  the  material 
under  actual  operating  conditions  is  observed  by  the  in¬ 
spector  in  charge.  If  the  inspector’s  report  is  favorable, 
the  Washington  office  approves  its  use  for  the  purpose 
originally  proposed. 

18.16  Hog  stomachs  may  be  used  as  containers  of 
meat  food  products,  but  when  used  as  such  they  will  not  be 
classed  as  animal  casings.  They  will  be  classed  as  an  edible 
organ  and  must  be  prepared  in  a  cleanly  manner. 

18.17  When  abomasi  of  calves  are  used  to  produce  ren¬ 
net,  they  do  not  need  to  be  thoroughly  clean.  They  may  be 
emptied  of  their  contents  in  an  edible  products  depart¬ 
ment  provided  the  operation  creates  no  nuisance.  The  con¬ 
tainers  should  be  marked  “calf  rennets”  and  “inedible.” 

18.18  Finished  casings  prepared  at  unofficial  establish¬ 
ments  may  be  received  into  official  establishments  and 
used  as  containers  of  meat  food  products  provided  they 
present  no  objectionable  condition.  Unsound  casings  shall 
be  rejected.  Animal  casings  of  foreign  origin  should  not 
be  rejected  solely  because  of  their  dark  color.  Casings  are 
inspected  when  they  are  presented  for  use  as  containers. 
Sewed  animal  casings  shall  be  carefully  examined  before 
use,  particularly  at  the  inner  seams.  Excessive  fat  shall  be 
removed  from  animal  casings  before  use.  Hog  bungs  shall 
be  free  of  hair  and  scurf  at  the  crown  end. 

18.19  Animal  casings  for  use  as  containers  shall  be 
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thoroughly  flushed  throughout  their  entire  length  before 
stuffing.  Whether  this  can  be  done  singly  or  collectively 
can  be  determined  at  the  establishment  by  the  inspector. 
Animal  casings  that  have  been  flushed  prior  to  receipt 
at  the  establishment  and  are  packed  in  a  salt  solution  or 
salt  and  glycerin  solution  may  be  used  as  containers  after 
thorough  rinsing  and  without  additional  flushing  if  found 
to  be  acceptable  by  the  inspector. 

18.20  If  the  lips  from  cattle,  calves,  sheep,  and  goats 
are  used  in  the  preparation  of  meat  food  products,  they 
should  be  chopped  to  a  fineness  which  will  completely  de¬ 
stroy  the  conical  shape.  Experience  has  demonstrated  that 
the  shape  of  conical  papillae  cannot  be  destroyed  with  any 
degree  of  certainty  unless  the  lips  are  cooked  and  the 
mucous  membrane  removed  prior  to  the  chopping  oper¬ 
ation. 

18.21  Some  of  the  products  in  which  bones  or  particles 
of  bone  may  be  found  include  the  following :  Tongue  trim¬ 
mings,  brains,  cheek  meat,  hearts,  trimmings  derived 
from  neck  bones,  ribs,  vertebrae,  and  heads.  The  inclu¬ 
sion  of  particles  of  bone  in  meat  food  products  is  a  source 
of  consumer  complaints  and  should  be  guarded  against  by 
close  inspection. 

18.22  Crushed  or  ground  bone  is  not  a  meat  food 
product  and  therefore  is  not  eligible  to  bear  the  marks  of 
Federal  inspection.  Further,  crushed  or  ground  bone  as 
such  is  not  permitted  to  be  used  as  an  ingredient  of  a  meat 
food  product.  This  does  not  preclude  the  use  of  bone  in  the 
manufacture  of  soup  stock  which  is  intended  as  an  ingred¬ 
ient  of  a  meat  food  product.  The  bone-crushing  operation 
may  be  conducted  in  the  edible  products  department  pro¬ 
vided  (1)  the  handling  of  the  bones  and  their  preparation 
does  not  create  an  insanitary  condition  or  in  any  way 
interfere  with  inspection  or  preparation  of  meat  food 
products  and  (2)  that  only  clean  sound  bones  derived 
from  U.  S.  inspected  and  passed  carcasses  are  used. 

18.23  Cystic  kidneys  shall  not  be  used  for  food  pur¬ 
poses. 

18.24  Although  intestines  shall  not  be  used  as  an  in¬ 
gredient  of  meat  food  products,  some  may  be  prepared  for 
food  purposes  as  chitterlings.  Intestines  prepared  as 
chitterlings  must  be  handled  in  a  cleanly  manner  as  an 
edible  product  and  be  thoroughly  washed  inside  and  out¬ 
side.  Chitterlings  may  be  split  during  the  cleaning  pro- 
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cess ;  however,  when  not  split,  they  must  be  turned  so  that 
the  inner  surface  and  the  outer  surface  of  the  intestines 
are  presented  for  inspection.  All  excess  fat  shall  be  re¬ 
moved  and  the  finished  product  shall  be  free  from  excess 
water. 

18.25  Clotted  blood  shall  be  removed  from  hog  hearts 
before  the  hearts  are  chilled  in  the  cooler. 

18.26  All  materials  such  as  curing  mixtures,  season¬ 
ings,  spices,  tomato  puree,  cereals,  dried  skim  milk,  and 
the  like,  should  be  labeled  to  show  the  name  of  the  article 
or  a  list  of  ingredients  when  delivered  to  the  establish¬ 
ment.  In  addition,  the  materials  should  be  enclosed  in  a 
sanitary  container  and  should  show  the  name  and  address 
of  the  manufacturer.  Inspectors  should  reject  materials 
which  do  not  comply  with  these  requirements.  When  a 
material  meets  these  requirements  and  is  one  which  has 
been  approved  for  use  in  meat  food  products,  the  inspector 
should  make  the  usual  examination  for  acceptability.  In 
those  cases  where  a  laboratory  examination  of  the  ma¬ 
terial  is  considered  necessary,  the  sample  form  should 
show  the  complete  identity  of  the  material. 

18.27  “Dried  Skim  Milk”  (also  known  as  “non-fat  dry 
milk  solids”  or  “defatted  milk  solids”)  has  been  approved 
for  use  with  proper  declaration  in  sausage  and  meat 
loaves.  Dried  buttermilk  and  calcium  casineate  have  not 
been  approved  for  use  in  meat  food  products.  Mixtures  of 
dried  skim  milk  with  other  substances  except  as  a  minor 
ingredient  of  complex  mixtures  such  as  gravy  mix  or 
breading  mix  are  not  acceptable. 

18.28  No  mixture  containing  albumin  from  inedible 
material  has  been  approved  for  use  in  meat  food  prod¬ 
ucts.  Dried  whey  (food  grade)  conforming  to  the  standard 
adopted  by  this  Branch  and  sodium  casineate  have  been 
accepted  for  use  in  the  preparation  of  loaves  (other  than 
“Meat  Loaves”),  stews,  soups,  and  imitation  sausage. 
Dried  whey  and  sodium  casineate  should  not  be  accepted 
into  official  establishments  when  mixed  with  other  sub¬ 
stances  except  as  a  minor  ingredient  of  complex  mixtures. 

18.29  Materials  other  than  products  which  have  been 
rejected  for  use  may  be  removed  from  the  establishment 
or  destroyed  within  the  establishment  if  the  management 
so  desires.  In  most  instances,  it  will  be  well  to  notify  the 
Food  and  Drug  Administration  and  local  health  authori¬ 
ties  of  such  action. 
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18.30  Most  establishments  preparing  product  contain¬ 
ing  beans  have  facilities  for  cleaning,  picking,  or  other¬ 
wise  eliminating  unsuitable  beans  from  a  lot  prior  to 
inclusion  in  a  meat  food  product.  Therefore,  when  lots  of 
beans  are  received  at  an  establishment  having  such  fa¬ 
cilities,  the  beans  should  receive  a  preliminary  inspection 
and  may  be  brought  into  the  establishment  unless  found 
to  be  affected  with  a  condition  such  as  heavy  mold,  sour¬ 
ness,  or  weevil  larvae,  webbing,  or  refuse  which  could  not 
be  removed  by  the  cleaning  procedures.  Beans  from  an 
accepted  lot  should  not  be  used  in  product  until  the  clean¬ 
ing  process  has  removed  all  foreign  material  (stones,  dirt, 
weed  seeds,  and  cereal  grains)  and  beans  damaged  by  in¬ 
sects.  Beans  which  are  less  severely  damaged  by  insects 
(in  which  the  seed  coat  is  slightly  affected)  and  those 
showing  slight  damage  by  frost,  weather,  or  disease  may 
be  included  in  product.  Broken  beans  and  beans  with  the 
seed  coat  partially  or  wholly  removed  may  also  be  in¬ 
cluded.  Establishments  not  having  bean-cleaning  facil¬ 
ities  should  receive  only  beans  which  are  entirely  free  of 
defects  which  make  beans  unsuitable  for  inclusion  in 
product.  All  beans  should  receive  a  thorough  washing 
before  use. 

18.31  Salt  containing  approved  kinds  and  quantities 
of  an  anticaking  agent  may  be  used.  These  agents  are 
usually  tricalcium  phosphate,  calcium  carbonate,  or  mag¬ 
nesium  carbonate,  used  singly  or  in  combination.  How¬ 
ever,  this  permission  does  not  cover  the  use  of  these 
agents  as  such  in  meat  food  products. 

18.32  Salt  which  comes  in  contact  with  meat  or  prod¬ 
uct  shall  be  clean  and  free  from  extraneous  materials, 
including  rock  or  slate  particles  normally  found  in  rock 
salt.  The  commonly  used  recrystallized  or  vacuum-pan 
granulated  salt,  with  or  without  anticaking  agent,  is 
acceptable  for  this  purpose. 

18.33  Salt  solutions  used  for  curing,  defrosting,  or  for 
wetting  cloths  prior  to  application  to  dressed  carcasses 
shall  be  clear.  The  salt  used  to  prepare  the  solutions  shall 
be  free  from  extraneous  material  which  indicates  contam¬ 
ination  with  filth  but  may  contain  insoluble  mineral  mat¬ 
ter  such  as  slate  or  rock  particles. 

18.34  Salt  used  to  settle  rendered  fats  shall  also  be 
free  from  extraneous  material  which  indicates  contamina- 


REINSPECTION  AND  PREPARATION 


101 


tion  with  filth  but  may  contain  insoluble  mineral  matter 
which  does  not  remain  in  the  rendered  fat. 

18.35  Salt  should  be  handled  so  as  not  to  become 
soiled.  Bins  or  other  facilities  for  the  storage  of  salt 
should  be  constructed  in  a  sanitary  manner  so  they  may 
be  readily  cleaned  and  will  protect  the  salt  from  con¬ 
tamination. 

18.36  The  equipment  used  for  preparing  salt  solutions 
should  be  of  sanitary  construction  and  should  be  main¬ 
tained  in  clean  condition  to  avoid  contamination  of  the 
solutions. 

18.37  The  congealing  property  of  gelatin  restricts  its 
use  in  meat  food  products  to  those  in  which  it  would 
normally  be  an  expected  ingredient  such  as  souse,  jellied 
beef  loaf,  canned  whole  ham.  It  may  also  serve  as  a  coat¬ 
ing  for  such  products  as  cooked  ham  and  fresh  cuts.  How¬ 
ever,  it  is  not  considered  a  customary  ingredient  of 
sausage. 

18.38  The  application  of  approved  clear  mineral  oil  or 
edible  vegetable  oil  to  the  outer  surfaces  of  dry  or  semidry 
sausage  casings  as  an  inhibitor  of  mold  formation  has 
been  accepted.  Such  application  must  be  made  after  the 
prescribed  treatment  for  the  destruction  of  possible  live 
trichinae  has  been  completed  on  applicable  products. 

18.39  The  following  are  not  considered  normal  ingred¬ 
ients  of  sausage:  eggs,  cheese,  pickles,  macaroni,  vege¬ 
tables.  Blood,  kidneys,  and  detached  skin  are  not  to  be 
used  in  the  preparation  of  such  types  of  sausage  as  bo¬ 
logna,  frankfurter,  Vienna,  and  braunschweiger. 

18.40  Glycerin  may  not  be  added  to  product. 

18.41  Ingredients  such  as  dried  or  candied  fruits,  de¬ 
hydrated  vegetables,  and  fruit  juices  containing  small 
additions  of  sodium  benzoate  or  benzoic  acid,  sodium  sul¬ 
fite  or  sulfur  dioxide,  or  combinations  of  these  for  the 
purpose  of  preserving  the  ingredient  may  be  used  in  the 
preparation  of  those  meat  food  products  in  which  such 
ingredient  is  customary.  For  example:  dried  or  candied 
fruits,  including  maraschino  cherries,  may  be  used  for 
decorating  cooked  smoked  pork  cuts;  dehydrated  vege¬ 
tables  for  preparing  soups  and  hashes;  and  fruit  juices 
for  flavoring  certain  stews  and  soups.  These  preservatives 
need  not  be  declared  on  labeling  material  for  meat  or  meat 
food  product. 

18.42  Restrictions  on  the  use  of  water  or  ice  in  the 
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preparation  of  luncheon  meat  and  meat  loaf  are  extended 
to  canned  chopped  ham,  canned  chopped  pork  generally, 
and  canned  chopped  mixtures  of  pork  and  other  meats. 
The  quantity  of  water  or  ice  that  may  be  added  to  lunch¬ 
eon  meat  and  similar  products  is  based  on  the  percentage 
of  ingredients  going  into  the  preparation  of  the  product. 
Therefore,  strict  control  is  exercised  at  the  time  of  prep¬ 
aration  and  is  not  based  on  the  finished  product.  The 
amount  of  water  used  in  the  fabrication  of  the  product 
shall  be  listed  in  the  ingredient  statement  according  to  its 
percentage  at  the  time  of  manufacture  and  not  as  it  occurs 
in  the  finished  product. 

18.43  Product  prepared  with  meat  byproducts  to  the 
exclusion  of  meat  cannot  be  regarded  as  sausage. 

18.44  The  proportion  of  a  condimental  substance 
which  may  be  added  to  sausage  to  augment  its  palatability 
is  dependent  on  many  variable  factors.  Substances  having 
a  strong  pungency,  aroma  or  appetizing  quality  should  be 
in  lesser  proportion  than  substances  having  those  qual¬ 
ities  in  lower  value.  On  the  other  hand,  condiments,  es¬ 
pecially  those  highly  colored,  should  not  be  added  beyond 
their  usefulness  as  such.  For  instance,  paprika  has  a  low 
pungency,  so  a  product  to  which  it  is  added  may  be  con¬ 
siderably  altered  in  color  before  the  condimental  effect  is 
apparent.  In  such  a  case,  its  coloring  properties  must  be 
taken  into  consideration  along  with  its  seasoning  value  to 
determine  the  proportion  that  may  be  used  in  any  given 
product.  A  larger  amount  of  the  condiment  may  be  used 
however,  if  it  is  considered  a  customary  ingredient  of  a 
specific  product. 

18.45  Equipment  used  in  the  preparation  of  sausage 
containing  cereal  or  other  permitted  materials  of  similar 
kind  shall  be  made  acceptably  clean  before  it  is  used  to 
prepare  product  not  containing  such  additions. 

,  18.46  Cereal  is  not  a  permitted  ingredient  of  thuringer 
or  corned  beef  hash. 

18.47  Meat  byproducts,  cereal,  and  dried  skim  milk 
are  not  permitted  in  mettwurst. 

18.48  It  is  important  to  differentiate  between  the  basis 
on  which  water  may  be  added  to  sausage  which  is  not 
cooked  and  that  which  is  cooked.  Sausage  which  is  not 
cooked  may  contain  up  to  3  percent  of  added  water,  based 
on  the  total  ingredients  used  in  the  preparation.  The  ad¬ 
ded  water  is  not  calculated  on  the  finished  product  but 
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on  the  percentage  of  materials  going  into  its  manufacture. 
On  the  other  hand,  cooked  sausage  may  contain  up  to 
10  percent  of  added  water,  based  on  the  weight  of  the 
finished  product. 

18.49  Only  clear  solutions  free  from  insoluble  sus¬ 
pended  material  or  other  contamination  should  be  injected 
into  meat  for  the  purpose  of  curing. 

18.50  Temperaturing  devices,  including  thermocouples 
and  various  types  of  thermometers,  are  frequently  avail¬ 
able  at  official  establishments  for  taking  temperatures  of 
product  during  processing.  Inspectors  may  make  use  of 
any  such  temperaturing  devices  in  their  inspection  work, 
providing  they  have  been  checked  adequately  against  an 
official  thermometer  to  insure  accuracy  and  dependability. 
When  distant  reading  devices  such  as  thermocouples  are 
used  for  temperaturing  product,  the  sensitive  element 
must  be  placed  in  the  coldest  part  of  the  product  just  as  is 
presently  done  with  thermometers. 

18.51  The  regulations  provide  for  the  addition  to 
products  of  nitrates  of  sodium  or  of  potassium  as  well  as 
nitrites  of  sodium  or  potassium.  The  desirable  action  of 
the  nitrates  on  or  in  products  is  contingent  upon  their 
conversion  to  active  form  as  nitrites.  Therefore,  the  ad¬ 
dition  of  nitrates  is  limited  to  that  amount  which  under 
normal  conditions  will  not  by  conversion  of  the  nitrates 
into  nitrites  result  in  the  presence  of  nitrite  in  excess  of 
the  amount  permitted  in  the  regulations.  The  addition  of 
excessive  amounts  of  nitrates  serves  no  useful  purpose 
and  is  not  permitted.  The  laboratory  is  in  a  position  to 
determine  the  acceptability  of  the  many  varied  mixtures 
containing  nitrates,  nitrites,  or  combinations  of  these, 
which  are  compounded  for  use  in  official  establishments. 
The  laboratory  can  also  furnish  information  to  the  in¬ 
spector  regarding  the  amount  of  such  mixtures  that  may 
be  used. 

18.52  Monosodium  glutamate  and  hydrolyzed  plant 
protein  may  be  regarded  as  expected  ingredients  of  sau¬ 
sage,  meat  loaf,  luncheon  meat,  and  similar  meat  food 
products  and  may  be  used  in  these  products.  These  ma¬ 
terials  have  long  been  used  in  loaves,  soups,  stews,  hash, 
bouillon  cubes,  fluid  extract  of  beef,  imitation  sausage, 
and  other  products.  When  used  in  meat  food  products,  the 
labels  for  such  products  shall  include  the  name  of  the 
added  ingredient  in  the  list  of  ingredients  in  the  order  of 
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its  percentage  and  by  its  common  or  usual  name,  such  as 
monosodium  glutamate  or  hydrolyzed  plant  protein. 

18.53  There  is  no  objection  to  the  inclusion  of  either 
monosodium  glutamate  or  hydrolyzed  plant  protein  in 
products  such  as  hamburger,  chopped  beef,  cubed  steak, 
and  steak  prepared  from  meat  which  has  been  molded 
after  comminuting  processes  such  as  grinding,  chipping, 
thin  slicing,  and  the  like.  Labels  for  product  such  as  ham¬ 
burger,  which  usually  contain  a  list  of  ingredients,  may 
reflect  the  addition  of  monosodium  glutamate  or  hydro¬ 
lyzed  plant  protein  merely  by  including  the  added  ingredi¬ 
ent  in  the  list  of  ingredients  in  order  of  its  percentage. 
For  example,  Hamburger,  Ingredients :  chopped  beef,  beef 
fat,  monosodium  glutamate  (or  hydrolyzed  plant  protein). 
Labels  for  articles  such  as  chopped  beef,  cubed  steaks,  or 
the  comminuted  type  of  steaks,  which  do  not  contain  an 
ingredient  statement,  should  indicate  the  use  of  the  added 
ingredients  by  a  qualifying  statement  such  as  “Mono¬ 
sodium  Glutamate  Added”  or  “Hydrolyzed  Plant  Protein 
Added.”  The  qualifying  statement  must  be  contiguous  to 
the  name  of  the  product  and  sufficiently  prominent  to  as¬ 
sure  its  being  read  as  a  part  of  the  name. 

18.54  The  use  of  monosodium  glutamate  or  hydrolyzed 
plant  protein  does  not  in  any  way  alter  the  amount  of 
water  that  may  be  used  in  the  preparation  of  luncheon 
meat,  meat  loaf,  and  fresh  sausage,  nor  in  the  amount  of 
water  which  may  be  present  in  cooked  and  smoked  sau¬ 
sage.  When  samples  of  such  meat  food  products  are  sent 
to  the  laboratory  for  analysis,  information  shall  be  fur¬ 
nished  by  the  inspector  on  Form  M.  I.  422  concerning  the 
amount  of  monosodium  glutamate  or  hydrolyzed  plant 
protein  used  for  each  100  pounds  of  finished  product.  For 
each  ounce  of  monosodium  glutamate  or  hydrolyzed  plant 
protein  used  per  100  pounds  of  finished  product,  one-six¬ 
teenth  of  1  percent  will  be  deducted  from  the  total  pro¬ 
tein  before  computing  the  amount  of  added  water  in  the 
product. 

18.55  The  labels  for  meat  food  products  containing 
monosodium  glutamate  or  hydrolyzed  plant  protein  should 
not  show  the  words  “artificially  flavored”  contiguous  to 
the  name  of  product. 

18.56  Monosodium  glutamate  or  hydrolyzed  plant  pro¬ 
tein  may  be  added  to  the  pumping  pickle,  cover  pickle,  or 
dry-cure  mixture  for  cured  meats.  When  used  in  such 
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cured  meats  as  hams,  bacon,  pork  shoulder  picnics,  cured 
beef,  and  tongues,  no  change  will  be  required  in  the  label¬ 
ing.  When  samples  of  cured  meats  are  sent  to  the  labora¬ 
tory  for  analysis,  information  shall  be  furnished  by  the 
inspector  on  Form  M.  I.  422  concerning  the  amount  of 
monosodium  glutamate  or  hydrolyzed  plant  protein  used 
for  each  100  pounds  of  finished  product. 

18.57  Acidification  with  vinegar,  lactic  acid,  or  citric 
acid  of  approved  dye  solutions  for  application  to  casings 
has  been  permitted. 

18.58  Artificial  casings  impregnated  with  soluble  ap¬ 
proved  dyes  may  be  used  in  official  establishments  for  the 
small  varieties  of  sausages  under  the  provisions  of  para¬ 
graph  18.7  (m)  of  the  meat  inspection  regulations.  The 
certification  required  for  coal  tar  dyes  under  subpara¬ 
graphs  18.7  (m)  (2)  shall  be  furnished  with  each  lot  of 
such  dye-impregnated  casings.  “Blow-out”  sausage,  the 
sausage  resulting  from  broken  casings,  and  that  which  is 
stripped  from  the  ends  of  the  casings  in  order  to  effect  the 
tie,  may  be  reworked  into  subsequent  lots  of  the  same  kind 
of  sausage  provided  there  is  no  perceptible  coloring  of  the 
finished  sausage  as  a  result  of  the  inclusion  of  this  ma¬ 
terial. 

18.59  The  examination  for  color  penetration  in  prod¬ 
ucts  should  be  made  before  the  products  leave  the  es¬ 
tablishment.  This  control  can  easily  operate  without 
recourse  to  the  laboratory.  Corrective  action,  if  indicated, 
shall  take  place  before  the  product  is  shipped. 

18.60  Cured  hams  intended  for  canning  may  be 
shipped  from  one  establishment  to  another  if  shipments 
are  properly  identified  to  the  receiving  inspector  in 
charge.  To  do  this,  hams  should  be  accompanied  by  a 
properly  modified  Form  M.  I.  408-1  which  indicates  that 
they  are  eligible  for  canning  in  accordance  with  the  ap¬ 
plicable  regulation. 

18.61  When  it  is  considered  necessary  to  send  samples 
of  ham  to  the  laboratory  for  analysis  to  determine  added 
substances  the  sample  should  be  prepared  as  follows:  A 
ham  considered  to  be  representative  of  the  lot  shoruld  be 
selected  and  the  bone,  skin  and  excess  fat  removed.  The 
meat  from  the  ham  should  be  ground  through  a  1/16-inch 
plate,  promptly  mixed  and  ground  again  through  the 
1/16-inch  plate,  and  again  mixed.  Approximately  a  1- 
pound  sample  should  be  taken  from  the  ground  mixed 
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meat  and  placed  immediately  in  the  impervious  bag  which 
should  be  tightly  closed  to  prevent  loss  of  moisture.  The 
preparation  of  the  sample  should  be  done  quickly  to  keep 
to  a  minimum  the  loss  of  moisture  during  the  handling. 
There  would  be  no  objection  to  the  establishment  taking 
a  duplicate  sample  from  the  same  mixture  of  ground  ham 
for  their  laboratory. 

18.62  (a)  Establishments  which  receive  Federal  Meat 

Inspection  Service  are  responsible  for  preparing  all  prod¬ 
ucts  in  full  compliance  with  applicable  regulations.  What¬ 
ever  controls  are  necessary  to  obtain  such  compliance 
must  be  placed  over  the  manufacturing  processes.  The  fol¬ 
lowing  control  measures  have  been  found  effective : 

(1)  Use  a  specific  tested  formula  for  each  product 
and  require  strict  adherence  to  the  formula.  If  it  is 
found  necessary  to  deviate  from  a  formula  which  is 
known  to  produce  a  product  in  compliance  with  the 
regulations,  the  establishment  should  expect  to  care¬ 
fully  work  out  such  deviation  with  the  inspector  before 
regular  production  is  started. 

(2)  Require  accurate  measurement  and  positive  iden¬ 
tification  of  all  ingredients  going  into  the  manufactured 
product. 

(3)  Use  specific  tested  cooking  and  smoking  practices 
which  are  known  to  produce  a  product  in  compliance 
with  the  regulations. 

(4)  Provide  positive  identification  of  product  through 
the  manufacturing  processes  and  assure  correct  mark¬ 
ing,  labeling,  or  both,  with  approved  materials. 

(5)  Frequently  check  the  weight  of  the  finished  prod¬ 
uct  against  total  amount  of  ingredients  used. 

(6)  Provide  responsible  supervision  in  the  processing 
department  to  see  that  the  controls  are  effective  at  all 
times. 

(b)  The  inspector  has  the  responsibility  of  determining 
that  all  products  prepared  under  his  supervision  comply 
with  applicable  regulations.  To  accomplish  this  effectively 
he  must : 

(1)  Have  a  thorough  knowledge  of  the  formulas 
and  manufacturing  processes  used  in  preparing  each 
product.  To  obtain  this  information  it  is  expected  that  the 
inspector  will  observe  the  formulation  of  the  product  and 
manufacturing  processes  sufficiently  to  become  thoroughly 
familiar  with  the  practices  used  by  the  establishment. 
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(2)  Require  such  controls  by  the  establishment  as  will 
result  in  all  product  manufactured  being  in  compliance 
with  applicable  regulations  concerning  composition  and 
correct  marking  and  labeling. 

(3)  Be  certain  that  all  product  within  the  area  of  as¬ 
signment  is  prepared  with  appropriate  formulas  and  by 
methods  which  will  result  in  compliance  with  the  regula¬ 
tions. 

(4)  Know  that  all  ingredients  used  in  the  preparation 
of  products  are  wholesome  and  acceptable. 

(5)  Permit  the  distribution  of  product  which  is  known 
to  be  in  compliance  with  the  regulations  and  retain  any 
product  which  is  not.  This  action  must  be  based  on  actual 
knowledge  of  the  preparation  of  the  product.  Samples  of 
such  products  shall,  of  course,  be  taken  for  laboratory 
analysis,  if  such  analysis  is  deemed  necessary. 

(6)  Require  changes  in  formula  when  necessary,  to 
yield  a  product  in  compliance  with  the  regulations. 

(7)  Collect  such  samples  for  laboratory  analysis  as  are 
necessary  to  determine  whether  changes  in  manufacturing 
practices  are  needed  to  assure  compliance  with  the  regu¬ 
lations.  All  previous  instructions  and  general  understand¬ 
ings  regarding  the  obtaining  of  a  certain  number  of 
samples  of  violations  before  retaining  a  product  are  no 
longer  effective. 

(c)  The  supervisor  has  the  usual  responsibility  to  deter¬ 
mine  that  the  inspector  working  under  his  supervision 
performs  effectively  in  the  area  of  his  assignment.  To 
accomplish  this  the  supervisor  should : 

(1)  Understand  thoroughly  the  controls  used  by  the 
management  of  the  establishment  to  assure  that  all 
product  manufactured  is  in  compliance  with  the  regula¬ 
tions. 

(2)  Understand  thoroughly  the  inspection  super¬ 
vision  given  to  the  manufacturing  processes  by  the 
inspector. 

(3)  Collect  check  samples  for  laboratory  analysis  at 
irregular  intervals  to  determine  the  effectiveness  of  the 
control  program  used  by  the  establishment  and  the 
supervision  given  by  the  inspector. 

18.63  (a)  Laboratories  are  maintained  by  the  Meat 

Inspection  Branch  for  supplying  to  the  inspector  infor¬ 
mation  which  he  needs  to  be  sure  that  all  products  under 
his  supervision  are  prepared  according  to  the  regulations 
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The  meat  inspection  regulations  place  full  responsibility 
on  the  inspector  to  know  that  all  product  prepared  is 
sound,  wholesome,  free  from  adulteration,  and  truthfully 
labeled  at  the  time  it  leaves  his  jurisdiction. 

(b)  The  inspector  must  be  continually  alert  to  detect 
substances  unsuitable  for  inclusion  in  food  such  as  those 
contaminated  by  rodents,  insects,  molds,  dirt,  and  the  like. 
The  detection  of  such  contamination  often  does  not  require 
the  help  of  a  laboratory  examination.  Materials  such  as 
seasonings,  spices,  cereals,  and  the  like,  have  sometimes 
been  found  infested  with  insects  in  various  stages  of  their 
life  cycle  when  received  at  official  establishments.  In  other 
instances,  infestation  has  been  found  after  the  material 
had  been  held  in  storage  in  the  establishment  and  could 
occur  when  fresh  supplies  are  placed  in  bins  or  containers 
which  are  infested.  At  some  stages  (adult,  larval  and 
pupal)  the  insects  are  very  small  and  could  be  easily 
overlooked.  While  most  infestations  can  be  detected  by 
giving  these  materials  a  very  careful  examination  before 
use,  inspectors  should  frequently  send  samples  to  the 
laboratory  where  a  more  thorough  examination  can  be 
made  to  determine  acceptability. 

Since  some  foreign  matter  can  not  be  detected  by  visual 
inspection,  samples  of  flour,  spice  flavorings,  curing  ma¬ 
terials,  dried  skim  milk,  tomato  puree,  and  the  like  should 
be  sent  to  the  laboratory  for  examination. 

(c)  Part  17  of  the  meat  inspection  regulations  gives  the 
minimum  requirements  for  a  number  of  prepared  prod¬ 
ucts,  so  that  the  inspector  can  control  the  preparation  of 
every  batch  of  product.  The  regulations  also  specify  the 
fat  content  of  hamburger  and  fresh  sausage  and  the  gain 
permitted  in  hams  for  canning.  The  laboratory  may  be 
used  for  checks  on  such  products,  but  the  primary  control 
is  vested  in  the  inspector  in  the  establishment. 

(d)  When  not  more  than  the  permitted  amounts  of  cur¬ 
ing  materials  are  added  to  product,  there  should  be  few 
violations  for  excess  nitrite.  Sufficient  checks  of  finished 
product  should  be  made,  however,  to  know  whether  the 
conversion  of  nitrate  to  nitrite  has  been  greater  than 
normally  expected. 

(e)  The  fabricated  product  in  each  container  should  be 
identified  to  show  all  of  the  ingredients  used  in  its  prepa¬ 
ration,  listed  in  the  order  of  their  percentages.  This  iden¬ 
tification  should  also  be  applied  to  containers  of  single 
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product  not  readily  distinguishable.  The  tag  or  label  used 
for  identification  should  accompany  the  product  through 
all  stages  of  preparation  from  the  time  of  chopping  until 
the  product  is  finally  marked  or  labeled. 

(f)  The  inspector  should  not  be  concerned  with  the 
ability  of  a  particular  laboratory  to  handle  necessary 
samples.  Any  adjustments  in  this  respect  will  be  made 
by  the  Head  of  the  Chemical  Control  Section. 

(g)  Samples  may  be  collected  any  day  of  the  week.  Care 
should  be  taken  to  have  samples  of  perishable  products 
arrive  at  the  laboratory  in  good  condition.  Thorough  pre¬ 
chilling  and  control  of  the  time  of  mailing  will  help 
prevent  spoilage.  Obviously,  the  collection  of  samples 
should  not  follow  a  definite  schedule. 

18.64  (a)  Since  all  product  should  be  in  compliance 

with  the  meat  inspection  regulations  when  it  leaves  an 
official  establishment,  it  follows  that  the  inspector  will 
retain  product  that  does  not  comply  with  the  regulations. 
In  case  of  a  difference  of  opinion  between  the  management 
and  the  inspector  on  a  question  such  as  moisture  content 
of  smoked  sausage  or  the  addition  of  excess  cereal  or  dried 
skim  milk,  samples  of  the  retained  product  may,  of 
course,  be  submitted  for  analysis. 

(b)  It  is  important  that  samples  taken  for  laboratory 
analysis  be  truly  representative  of  the  entire  lot.  The 
sample  should  be  properly  identified  from  the  time  it  is 
taken  until  it  reaches  the  laboratory.  The  Form  M.  I.  422 
which  accompanies  the  sample  must  be  fully  explanatory 
and  contain  information  including  the  name  of  the  prod¬ 
uct  as  it  will  be  labeled,  the  list  of  ingredients  in  the  order 
of  their  percentages  at  the  start  of  preparation  and  the 
establishment  from  which  the  product  originated.  In  most 
cases  the  sample  should  be  taken  from  finished  product, 
although  investigational  samples  may  be  collected  at  any 
point  in  the  operation.  In  the  case  of  proprietary  mixtures, 
a  list  of  the  ingredients  as  they  appear  on  the  ship¬ 
ping  containers,  the  name  and  address  of  the  manufac¬ 
turer,  and  the  purpose  for  which  the  material  is  intended 
should  be  noted  on  the  laboratory  form.  In  the  case  of  dry 
mixtures,  the  smaller  size  plastic  film  bag  (approximately 
3  by  6  inches  flat)  should  be  almost  completely  filled  with 
the  material  being  sampled.  Liquid  materials  should  be 
submitted  in  the  conventional  4  oz.  sample  bottle.  If  a 
shipment  consists  of  more  than  1  bag,  barrel,  or  other 
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container,  a  proportionate  number  of  samples  should  be 
taken  at  random  throughout  the  lot.  Any  article  received 
in  an  establishment  and  not  identified  by  name  and  in¬ 
gredient  statement  should  be  withheld  from  use  until 
satisfactory  identification  is  made. 

(c)  When  sampling  cereals,  spices,  and  similar  ma¬ 
terials,  the  inspector  upon  opening  the  package  should 
remove  and  examine  a  sufficient  portion  of  the  contents  to 
ascertain  whether  the  article  is  uniform  throughout  and 
to  make  sure  that  the  sample  represents  the  lot.  Unfit  ma¬ 
terials  should  be  rejected.  Laboratory  analysis  of  articles 
known  to  be  unacceptable  usually  serves  no  useful  pur¬ 
pose. 

(d)  Plastic  bags  furnished  by  the  Meat  Inspection  Lab¬ 
oratories  should  be  used  in  lieu  of  metal  cans  as  containers 
of  meat  and  meat  food  product  samples. 

Approximately  one  pound  of  product  should  be  placed 
in  the  plastic  bag.  Sausage  and  meat  food  products  of  the 
larger  types  will  not  need  to  be  cut  in  small  pieces.  No 
paper  or  other  absorbent  material  should  be  placed  in 
the  plastic  bag  with  the  sample.  The  top  of  the  bag  should 
be  closed  by  twisting  it,  applying  several  loops  of  a  rubber 
band  and  folding  the  twisted  end  over  and  applying  one 
or  two  more  loops  of  the  rubber  band.  The  air  should  be 
excluded  from  the  package  as  much  as  possible,  however, 
this  closure  should  be  applied  so  as  to  leave  some  space  in 
the  bag  around  the  sample.  This  will  permit  some  ex¬ 
pansion  in  case  decomposition  and  gas  formation  takes 
place  during  the  shipment.  The  closed  plastic  bag  con¬ 
taining  the  sample  should  be  placed  directly  in  the  usual 
mailing  carton.  Three  or  four  samples  may  be  placed  in 
the  carton. 

(e)  All  procedures  in  sampling  should  be  so  carried 
out  as  to  provide  the  laboratory  with  as  representative  a 
sample  as  is  possible  under  practical  operating  conditions. 
Since  there  is  no  practical  method  of  sampling  which  can 
be  considered  entirely  free  from  the  potential  of  error, 
the  inspector  must  evaluate  the  report  he  receives  from 
the  laboratory  with  full  recognition  of  this  possibility  of 
error.  There  is  bound  to  be  a  range  in  moisture  content 
through  a  production  of  a  batch  of  cooked  sausage  and  in¬ 
stances  where  dried  skim  milk  or  cereal  has  not  been 
uniformly  distributed  through  the  product  have  occurred. 
It  is  not  probable  that  any  one  sampling  by  an  inspector 
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of  a  batch  of  product  will  truly  represent  the  entire  pro¬ 
duction  of  that  particular  kind  of  sausage.  The  inspector, 
therefore,  must  make  allowances  for  such  probability. 
Naturally,  a  laboratory  report  indicating  a  sample  of 
cooked  sausage  to  contain  an  amount  of  moisture,  cereal 
or  dried  skim  milk  considerably  in  excess  of  the  regula¬ 
tions  limitation  should  be  interpreted  as  a  clear  indication 
that  the  plant’s  production  methods  are  faulty  and  im¬ 
mediate  correction  should  be  required.  By  contrast  with 
this,  when  sample  reports  show  the  presence  of  excessive 
added  moisture,  cereal  or  dried  skim  milk  within  narrow 
limits,  the  inspector  may  consider  it  necessary  to  obtain 
additional  sample  analyses  of  the  sausage  before  he  de¬ 
cides  whether  or  not  the  methods  used  by  the  establish¬ 
ment  are  productive  of  cooked  sausage  that  conforms  with 
the  regulations. 

18.65  (a)  Form  MI  422  is  designed  for  reporting  one 

sample  only.  The  establishment  number  and  sample  num¬ 
ber  should  be  shown  in  the  upper  right  hand  corner  of  the 
form  in  the  appropriate  space.  The  establishment  number 
should  be  used  in  connection  with  each  sample  number, 
for  example,  the  first  sample  number  for  establishment 
38  would  be  38-1,  the  second  38-2,  and  so  forth.  Sample 
numbers  should  begin  anew  the  first  of  each  fiscal  year. 

(b)  Laboratory  sample  forms  shall  be  prepared  and 
distributed  as  follows :  Five  copies  of  Form  MI  422  shall 
be  prepared  by  the  inspector  at  the  establishment  for  each 
sample  .to  be  forwarded  to  the  laboratory.  The  forms  may 
be  hand-written  if  a  typewriter  is  not  available.  The 
original  and  first  and  second  carbon  copies  shall  be  placed 
on  top  of  the  samples  in  the  cardboard  container  without 
being  folded.  Enclosing  these  copies  in  a  used  envelope 
or  one  not  bearing  the  frank  will  result  in  their  reaching 
the  laboratory  in  good  condition.  The  fourth  copy  should 
be  placed  around  the  bag  or  bottle  containing  the  sample 
and  folded  so  that  the  description  of  the  product  will  be  on 
the  outside.  A  rubber  band  or  string  should  hold  the  form 
around  the  sample  container.  The  fifth  copy  is  retained 
by  the  inspector  until  the  laboratory  report  is  received. 

(c)  When  the  laboratory  findings  are  completed  they 
shall  be  reported  on  the  three  copies  of  Form  MI  422  re¬ 
ceived  with  the  sample.  The  original  shall  be  returned  to 
the  inspector  in  charge,  the  first  copy  forwarded  to  the 
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Area  Director  in  Washington,  D.C.,  and  the  second  copy 
retained  by  the  laboratory  for  an  official  record. 

(d)  When  a  sample  does  not  comply  with  the  regula¬ 
tions,  the  inspector  at  the  establishment  shall  make  his 
corrective  action  report  on  the  fifth  copy  in  accordance 
with  the  instructions  on  the  reverse  side  of  the  form.  This 
report  shall  be  forwarded  to  the  inspector  in  charge  for 
his  comments  and  signature  and  then  sent  to  the  area 
director.  Be  sure  that  the  form  sent  to  the  area  director 
is  legible  and  shows  the  nature  of  the  violation. 

18.66  When  a  sample  is  sent  to  the  Washington  Meat 
Inspection  Laboratory  for  special  purpose,  a  notation 
must  be  made  on  the  laboratory  form  to  that  effect,  or  the 
form  should  bear  reference  to  a  letter  or  correspondence. 
If  no  notation  appears  on  the  form  to  indicate  special 
handling,  the  sample  may  be  discarded  or  given  the  usual 
analysis  for  the  class  of  product,  especially  if  it  arrives 
ahead  of  any  correspondence  on  the  subject.  It  is  im¬ 
portant  that  all  copies  of  the  form  be  clear  and  legible. 

18.67  Samples  of  meat  and  meat  food  products  pre¬ 
pared  in  official  establishments  are  forwarded  to  the  lab¬ 
oratory  for  examination  when  further  information  is 
needed  by  the  inspector  to  determine  whether  product  is 
prepared  in  compliance  with  the  regulations.  All  sample 
forms  for  product  shall  include  the  inspector’s  written 
questions  concerning  the  product  represented  by  the 
sample,  for  example,  “What  is  the  added  moisture  con¬ 
tent?”,  “What  is  the  dried  skim  milk  content?”,  “What  is 
the  cereal  and  added  moisture  content?”,  “What  is  the 
fat  content?”,  etc.  Unless  a  sample  is  accompanied  by  a 
form  asking  for  specific  information,  the  sample  will  be 
discarded  by  the  laboratory.  The  laboratory  will  return 
the  form  to  the  inspector  with  a  notation  to  that  effect. 

18.68  New  cartons  for  forwarding  samples  will  be 
stocked  at  the  following  stations :  Chicago,  Illinois ;  Kan¬ 
sas  City,  Kansas;  New  York,  New  York;  Omaha,  Neb¬ 
raska;  St.  Louis,  Missouri;  San  Francisco,  California; 
and  Washington,  D.C.  The  fiber  cartons  should  be  used 
exclusively  for  sending  samples  to  the  laboratory  and  the 
use  of  any  screw-top  sample  containers  on  hand  should 
be  discontinued.  Where  less  than  three  samples  are  placed 
in  the  carton,  the  additional  space  should  be  filled  with 
paper  or  other  light  waste  material.  Two  addressed 
franks,  one  for  forwarding  samples  to  the  proper  lab- 
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oratory  from  which  they  were  forwarded  shall  be  pre¬ 
pared  by  the  inspector  at  the  establishment.  The  franks 
should  be  placed  on  the  carton  in  such  a~way  that  only  the 
outgoing  frank  will  be  visible  when  the  carton  is  tied  and 
ready  for  mailing.  In  this  way  an  adequate  supply  of 
sample  containers  and  cartons  should  be  available  at  the 
establishment  whenever  needed. 

18.69  Following  is  a  list  of  area  directors  and  the  sta¬ 
tions  under  their  supervision. 


Dr.  R.  K.  SOMERS 

Area  1 
El  Paso,  Tex. 

Los  Angeles,  Calif. 
Phoenix,  Ariz. 

Portland,  Oreg. 

San  Diego,  Calif. 

San  Francisco,  Calif. 
Seattle,  Wash. 

Dr.  D.  W.  GLASCOCK 
Area  2 
Baker,  Oreg. 

Billings,  Mont. 

Butte,  Mont. 

Clarkston,  Wash. 

Denver,  Colo. 

Grand  Forks,  N.  Dak. 
Great  Falls,  Mont. 

Huron,  S.  Dak. 

Nampa,  Idaho 
Omaha,  Nebr. 

Pueblo,  Colo. 

Rapid  City,  S.  Dak. 

Salt  Lake  City,  Utah 
Scottsbluff,  Nebr. 

Sioux  Falls,  S.  Dak. 
Spokane,  Wash. 
Watertown,  S.  Dak. 

West  Fargo,  N.  Dak. 

Dr.  J.  S.  STEIN 
Area  3 
Austin,  Minn. 

Cedar  Rapids,  Iowa 
Davenport,  Iowa 
Des  Moines,  Iowa 
Dubuque,  Iowa 
Duluth,  Minn. 

Eau  Claire,  Wis. 

Edgar,  Wis. 

Fort  Dodge,  Iowa 
Mason  City,  Iowa 
Ottumwa,  Iowa 


Sioux  City,  Iowa 
South  St.  Paul,  Minn. 
Storm  Lake,  Iowa 
Waterloo,  Iowa 
Winona,  Minn. 

Dr.  J.  R.  SCOTT 
Area  4 

Archbold,  Ohio 
Chicago,  Ill. 

Detroit,  Mich. 

Fremont,  Mich. 

Green  Bay,  Wis. 
Madison,  Wis. 
Menominee,  Mich. 
Milwaukee,  Wis. 

Dr.  E.  A.  MURPHY 
Area  5 

Allentown,  Pa. 

Brier  Hill,  N.Y. 

Buffalo,  N.Y. 

Bushnell,  Ill. 

Cincinnati,  Ohio 
Cleveland,  Ohio 
Columbus,  Ohio 
Cortland,  N.Y. 

Danville,  Ill. 

Dayton,  Ohio 
Erie,  Pa. 

Evansville,  Ind. 

Fort  Branch,  Ind. 
Frankfort,  Ind. 
Gouverneur,  N.Y. 
Hallstead,  Pa. 
Harrisburg,  Pa. 
Indianapolis,  Ind. 
Louisville,  Ky. 
Lyndonville,  Vt. 

Muncie,  Ind. 

Peoria,  Ill. 

Piqua,  Ohio 
Pittsburgh,  Pa. 
Potsdam,  N.Y. 
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Reading,  Pa. 

Rochester,  N.Y. 

St.  Albans,  Vt. 

Scranton,  Pa, 

Terre  Haute,  Ind. 
Wheeling,  W.  Va. 

Dr.  E.  N.  TIERNEY 
Area  6 

Albany,  N.Y, 

Boston,  Mass. 

Hartford,  Conn. 

Kingston,  N.Y. 
Manchester,  N.  H. 
Newark,  N.  J. 

New  Haven,  Conn. 

New  York,  N.Y. 
Philadelphia,  Pa. 
Portland,  Maine 
Springfield,  Mass. 
Worcester,  Mass. 

Dr.  W.  R.  KIDWELL 
Area  7 

Amarillo,  Tex. 

Arkansas  City,  Kans. 
Fort  Worth,  Tex. 
Houston,  Tex. 

Jackson,  Miss. 

Joplin,  Mo. 

Kansas  City,  Kans. 

Lake  Charles,  La. 
Memphis,  Tenn. 
Oklahoma  City,  Okla. 
Opelousas,  La. 

Pittsburg,  Kans. 
Shreveport,  La. 

St.  Louis,  Mo. 


San  Antonio,  Tex. 
South  St.  Joseph,  Mo. 
Union  City,  Tenn. 
Wichita,  Kans. 

Dr.  H.  H.  PAS 
Area  8 
Atlanta,  Ga. 

Augusta,  Ga. 
Baltimore,  Md. 
Bartow,  Fla. 
Birmingham,  Ala. 
Bristol,  Va. 
Charleston,  S.  C. 
Charlotte,  N.C. 
Chattanooga,  Tenn. 
Clinton,  N.C. 
Cumberland,  Md. 
Dothan,  Ala. 
Frederick,  Md. 
Hialeah,  Fla. 

Key  West,  Fla. 
Kinston,  N.C. 
Knoxville,  Tenn. 
Maxton,  N.C. 

Miami,  Fla. 
Montgomery,  Ala. 
Moultrie,  Ga. 
Nashville,  Tenn. 

New  Orleans,  La. 
Norfolk,  Va. 

Ocala,  Fla. 
Orangeburg,  S.C. 
Pensacola,  Fla. 
Richmond,  Va. 

Salem,  Va. 

San  Juan,  P.R. 
Tampa,  Fla. 
Washington,  D.C. 


18.70  Cured  boneless  pork  loins  and  sizable  pieces 
thereof  which  have  been  treated  for  the  destruction  of 
possible  live  trichinae  may  be  shipped  provided  they  bear 
the  marks  of  inspection.  It  is  not  necessary  that  they  then 
be  forwarded  in  sealed  containers  or  sealed  vehicles. 


18.71  Official  establishments  shall  provide  adequate 
facilities  for  the  control  of  boneless  pork  loins  during  the 
curing  process  or  adopt  operating  practices  which  will 
eliminate  any  possibility  that  untreated  cured  boneless 
pork  loins  may  be  shipped. 

18.72  Thermocouples  connected  to  recording  equip¬ 
ment  may  be  used  for  taking  temperature  of  products  that 
are  heated  to  destroy  possible  trichinae  provided  the  in- 
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spector  has  assured  himself  by  checking  the  thermo¬ 
couples  with  an  official  thermometer  that  the  temperatures 
recorded  are  accurate.  Placing  thermocouples  in  product 
must  be  under  the  supervision  of  an  inspector  and  an 
adequate  number  of  thermocouples  must  be  used  to  de¬ 
termine  that  all  product  in  the  smokehouse  reaches  the 
necessary  temperature.  In  permitting  the  use  of  this 
equipment  the  inspector  must  assure  himself  that  there 
is  no  possible  way  of  recording  a  temperature  that  was 
not  obtained  in  the  product  .being  treated  for  trichinae. 

Subparagraph  18.10  (c)  (1)  of  the  Meat  Inspection 
Regulations  requires  that  pork  muscle  tissue  be  heated  to 
a  temperature  not  lower  than  137°  F.  The  inspector  must 
therefore  know  that  all  such  product  is  adequately  heated. 
When  it  is  determined  that  a  cold  spot  exists  in  a  heating 
chamber,  the  establishment  should  take  such  action  as 
may  be  necessary  to  eliminate  it.  Defects  in  the  number 
or  location  of  heating  coils  or  air  ducts  in  a  smokehouse 
or  lack  of  proper  insulation  of  the  heating  compartment 
or  unit  are  the  usual  causes  for  cold  spots.  Some  difficulty 
also  may  result  from  uneven  loading  or  distribution  of  the 
product  in  the  heating  compartment. 

When  taking  the  temperature  of  product,  care  must  be 
exercised  to  obtain  the  lowest  temperature  in  the  product. 
Special  attention  should  be  given  to  the  largest  pieces  of 
product  or  the  innermost  links  of  bunched  sausage.  In 
small  varieties  of  sausage  placed  in  direct  contact  with 
wooden  smokesticks  when  the  temperature  of  sausage  is 
only  slightly  above  137°  F.,  the  temperature  should  also  be 
taken  of  that  part  in  direct  contact  with  the  wooden 
smokestick. 

18.73  A  cured,  boned,  and  rolled  whole  ham,  un¬ 
smoked,  either  tied  or  in  a  casing,  is  commonly  termed 
“Scotch  Style  Ham”  in  certain  localities.  As  Scotch  Style 
Hams  are  customarily  well  cooked  in  the  home  or  else¬ 
where  before  being  served,  they  need  not  be  treated  for 
the  destruction  of  trichinae. 

18.74  The  Armed  Forces  desire  at  times  to  purchase 
smoked  hams  smoked  at  temperatures  sufficiently  high  to 
impart  a  partially  cooked  appearance  to  the  meat.  We 
have  acceded  to  its  request  not  to  require  such  product  to 
be  treated  to  destroy  possible  live  trichinae  as  contem¬ 
plated  by  Section  18.10  of  the  meat  inspection  regulations 
when  such  ham  is  to  be  consigned  to  the  Armed  Forces. 
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However,  the  regulations  remain  in  full  effect  as  they 
apply  to  smoked  hams  that  are  not  consigned  to  the  Armed 
Forces.  Smoked  hams  prepared  for  delivery  to  the  Armed 
forces  must  not  be  diverted  into  channels  of  trade  until 
they  have  been  treated  by  one  of  the  methods  prescribed 
in  the  regulations  for  destruction  of- trichinae. 

18.75  When  water  is  used  as  a  solvent  for  the  nitrate 
ingredient  and  so  added  to  gain  a  more  even  distribution 
of  the  curing  agent,  or  when  wine  is  added  principally  as 
a  flavoring  to  certain  kinds  of  sausage  processed  under 
limitations  prescribed  in  subdivision  18.10  (c)  (3)  (i)  of 
the  regulations,  it  will  be  permissible  to  add  not  more 
than  approximately  one-fourth  of  1  percent  of  water  or 
1  percent  of  wine  to  sausage  of  the  type  that  is  treated  for 
destruction  of  possible  live  trichinae  by  any  one  of  the 
methods  prescribed  in  subdivision  18.10  (c)  (3)  (i)  of 
the  meat  inspection  regulations.  When  used,  such  in¬ 
gredients  should  be  shown  in  the  statement  of  ingredients 
in  the  order  of  their  percentage  content. 

18.76  There  should  be  a  close  synchronization  of  can¬ 
filling  lines  and  heat  processing.  It  is  not  sound  practice 
to  overproduce  at  the  filling  lines  beyond  normal  retort 
capacity.  This  may  cause  a  delay  in  heat  processing  or  a 
tendency  to  hurry  some  phases  of  the  heating  operations. 
The  type  and  temperature  of  the  canned  product  as  well 
as  the  size  of  the  can  are  some  of  the  factors  which  must 
be  taken  into  consideration  in  the  determination  of  how 
promptly  the  product  must  be  heat  processed  after  clos¬ 
ing.  Products  which  are  cold-packed  should  be  maintained 
at  a  low  temperature  until  heat  processing  begins. 

18.77  Ample  but  not  excessive  head  space  should  be  al¬ 
lowed  in  hermetically  sealed  containers.  Deceptive  filling 
of  containers  cannot  be  condoned.  Overfilling  cans  should 
be  avoided. 

18.78  It  is  advisable  to  make  periodic  checks  to  de¬ 
termine  that  cold  spots  do  not  exist  in  the  heat  processing 
equipment.  Exhaust  boxes  should  receive  attention  as  to 
cleanliness  and  adequate  heating  apparatus.  There  should 
be  free  circulation  of  heat  throughout. 

18.79  It  is  not  necessary  to  exercise  close  supervision 
over  the  internal  temperature  of  sausage  prior  to  canning 
when  it  is  known  that  such  product  will  be  subsequently 
canned  with  adequate  heating. 

18.80  Canned  product  should  be  handled,  stored,  and 
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shipped  so  as  to  avoid  damage  from  extremes  of  heat  or 
cold,  rusting  and  denting. 

18.81  The  repacking  and  reprocessing  of  contents  of 
defective  cans  which  have  been  handled  as  outlined  in 
paragraph  18.11  (d)  of  the  Meat  Inspection  Regulations 
shall  include  processing  by  heat  fully  equivalent  to  the 
original  processing. 

18.82  Those  canned  products  which  are  processed 
without  steam  pressure  cooking  by  permission  of  the 
Chief  of  the  Meat  Inspection  Branch  and  labeled  with  the 
perishable  warning  statement  shall  be  prepared  in  ac¬ 
cordance  with  the  method  of  preparation  including  in¬ 
gredients  and  internal  temperature  obtained  during 
processing  that  is  shown  on  approved  labeling  material 
for  this  type  of  product. 

18.83  The  minimum  number  of  cans  or  containers  to 
be  incubated  as  samples  of  a  lot  of  processed  canned  prod¬ 
uct  shall  be  at  least  one  container  from  each  basket  in  a 
retort.  Incubation  of  test  samples  shall  be  accomplished 
in  an  acceptable  room  or  compartment  held  under  Official 
lock.  Incubation  of  a  certain  sample  may  be  discontinued 
before  the  full  10-day  period  has  elapsed  if  it  becomes 
apparent  that  the  product  does  not  possess  the  necessary 
stability  to  assure  its  keeping  under  usual  conditions  of 
handling,  storage,  and  transportation.  Corrective  action 
regarding  the  lot  should  commence  at  once.  Sample  incu¬ 
bation  is  not  always  positive  proof  of  the  character  or 
stability  of  the  entire  lot,  and  it  should  be  used  in  addition 
to  but  not  in  lieu  of  constant  vigilance  and  supervision  of 
all  processing  procedures.  There  should  be  no  hesitancy 
to  increase  the  number  of  cans  selected  for  incubation  if 
there  is  cause  for  such  action.  Careful  inspection  of  prod¬ 
uct  being  incubated  should  be  made  at  least  daily. 

18.84  If  there  is  any  question  as  to  whether  or  not  an 
article  prepared  with  product  is  classed  as  meat  food 
product,  full  information  should  be  submitted  to  the 
Branch  giving  the  method  of  preparation  of  the  article, 
the  ingredients  used  and  their  proportions,  the  name  of 
the  product,  and  a  sample  thereof  if  it  can  be  obtained. 
Further  information  should  be  given  relative  to  whether 
the  article  is  intended  for  interstate  or  foreign  commerce. 

18.85  Bread  sandwiches  prepared  in  the  conventional 
manner  with  a  filler  of  product  have  usually  not  been  con¬ 
sidered  a  meat  food  product.  However,  it  is  desirable  to 
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clear  the  classification  of  such  articles  through  the  Wash¬ 
ington  office  when  they  are  observed. 

18.86.  Powdered,  semisolid,  viscous,  or  fluid  soup  bases, 
gravy  mixes,  dehydrated  soup  mixes,  bouillon  cubes,  and 
the  like,  containing  meat  extract  or  animal  fats  or  both 
as  the  only  meat  or  meat  byproduct  ingredient,  will  not 
be  regarded  as  meat  food  products.  When  such  articles 
are  prepared  for  sale  in  interstate  or  foreign  commerce 
or  are  offered  for  importation  into  the  United  States  or  its 
territories,  they  are  subject  to  the  Food,  Drug,  and  Cos¬ 
metic  Act  administered  by  the  Food  and  Drug  Adminis¬ 
tration  of  the  Department  of  Health,  Education,  and 
Welfare. 

18.87  Ingredient  mixtures  containing  cereal  or  soya 
flour  are  acceptable  for  use  in  products  where  a  maximum 
percentage  of  cereal  or  soya  flour  is  specified  in  the  regu¬ 
lations  only  when  the  mixture  is  labeled  to  show  the  per¬ 
cent  of  cereal  or  soya  flour  which  it  contains.  Ingredient 
mixtures  of  dried  skim  milk  or  dried  whey  with  other 
substances  are  not  acceptable  for  use. 

18.88  Certain  seasoning  preparations  contain  various 
amounts  of  dried  corn  syrup,  dextrose,  and  the  like.  In  the 
enforcement  of  the  requirement  that  not  more  than  2% 
of  dried  corn  syrup,  corn  syrup  solids  or  corn  syrup  be 
used  in  meat  food  products  such  as  sausage,  hamburger, 
meat  loaf,  luncheon  meat,  chopped  ham,  pressed  ham,  and 
the  like,  inspectors  should  take  into  consideration  the 
amount  of  such  sugar  added  to  product  by  the  use  of 
seasoning  preparations.  Inspectors  should  make  use  of 
the  laboratory  for  determining  the  amount  of  sugar  other 
than  sucrose  or  dextrose  in  the  seasoning  preparation 
when  this  information  is  not  shown  on  the  label 

18.89  When  papain  or  other  approved  proteolytic 
enzymes  in  combination  with  or  without  seasoning  ma¬ 
terials  are  used  on  steaks  and  other  meat  cuts  which  are 
frozen  or  cooked  within  the  establishment,  the  product 
shall  be  handled  in  a  manner  which  will  control  the  action 
of  the  enzyme  material.  The  solution  shall  not  be  used  in 
a  manner  that  will  result  in  adulteration  of  product  and 
the  presence  of  the  enzyme  material  as  well  as  other  in¬ 
gredients  which  are  added  must  be  shown  in  the  ingredi¬ 
ent  statement. 


COOPERATION  WITH  LOCAL  AUTHORITIES 


119 


PART  20 — REPORTS 
PART  21— APPEALS 

21.1  When  an  inspector’s  decision  is  questioned,  a  re¬ 
port  is  made  by  letter  rather  than  on  the  obsolete  form 
“Report  of  Inspector  Whose  Decision  is  Questioned.” 

PART  22— COOPERATION  WITH  LOCAL  AUTHORITIES 

22.1  Information  furnished  by  meat  inspection  sta¬ 
tions  when  diseased  conditions  are  found  among  animals 
at  slaughtering  establishments,  and  giving  point  of  origin, 
has  been  of  great  value  in  assisting  Federal  and  State 
officials  in  controlling  communicable  diseases  of  livestock. 
This  has  been  especially  true  with  such  diseases  as 
tuberculosis,  hog  cholera,  swine  erysipelas,  anthrax,  vesi¬ 
cular  diseases,  cysticercosis,  and  various  parasitic  infes¬ 
tations.  Several  instances  have  come  to  our  attention 
showing  the  value  of  this  cooperation.  However,  we  are 
impressed  by  the  fact  that  some  meat  inspection  stations 
submit  many  more  reports  of  this  character  than  do 
others.  It  is  possible  that  this  difference  is  occasioned  by 
a  greater  ease  of  determining  the  origin  of  diseased  ani¬ 
mals  in  some  stations  than  in  others. 

Because  of  the  importance  of  this  work,  it  is  urged  that 
all  inspectors  in  charge  give  close  attention  to  it  and  for¬ 
ward  the  necessary  reports  whenever  it  is  reasonably 
practicable  to  determine  the  origin  of  animals  affected 
with  communicable  diseases  encountered  at  official  es¬ 
tablishments. 

Owners  and  operators  of  official  establishments  will 
recognize  that  aid  given  in  the  identification  of  lots  of 
diseased  animals  will  serve  to  further  reduce  the  incidence 
of  the  disease  among  the  livestock  population  in  the  areas 
served  by  such  establishments,  a  reduction  which  will 
shortly  be  reflected  in  a  direct  return  to  both  the  producer 
and  the  packer  through  the  avoidance  of  loss  by  condem¬ 
nation  of  diseased  animals  or  their  carcasses. 

22.2  The  reports  made  by  inspectors  will  be  on  Form 
ADE  2-1 1C  except  those  reporting  tuberculosis.  The  orig¬ 
inal  should  be  forwarded  to  the  Branch  at  Washington, 
one  copy  to  the  Veterinarian  in  charge  of  the  State  of 
origin  of  the  animals  covered  by  the  report,  and  a  copy  to 
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the  appropriate  State  livestock  sanitary  official  of  the 
State  of  origin.  The  form  forwarded  to  the  Branch  should 
be  noted  to  show  that  the  required  distribution  has  been 
made  of  other  copies  of  the  report. 

22.3  Form  ADE  6-35  “non-reactors  showing  tubercu¬ 
losis  lesions”  should  be  used  by  veterinary  meat  inspectors 
for  reporting  lesions  of  tuberculosis  found  during 
slaughter  of  all  non-reacting  bovine  animals  and  when¬ 
ever  extensive  tuberculosis  infection  in  lots  of  swine  are 
encountered.  It  is  important  that  all  animals  found  to 
have  tuberculosis  lesions  as  well  as  those  which  show 
lesions  suspicious  of  tuberculosis  should  be  reported  even 
though  all  of  the  information  about  the  origin  of  the 
animal  can  not  be  obtained. 

Each  form  completed  should  be  identified  in  the  upper 
right-hand  corner  by  the  establishment  number  where 
the  animal  was  slaughtered  and  a  case  number  starting 
with  number  1  on  July  1  of  each  year  and  running  con¬ 
secutively  at  each  establishment.  The  form  should  be 
distributed  in  accordance  with  instructions  appearing  on 
it.  Inspectors  should  furnish  all  information  available 
about  the  identity  of  the  animal  in  the  space  provided  on 
the  form. 

22.4  In  some  instances,  the  identity  of  cattle  is  estab¬ 
lished  at  the  slaughtering  plant  through  the  medium  of 
ear  tags,  stockyards  sales  tags,  and  similar  identifying 
devices.  In  many  instances,  cattle  from  Western  States 
can  be  identified  more  positively  by  means  of  hide  brands. 
These  brands  are  registered  with  the  livestock  authorities 
of  the  States  and  are  identified  as  the  cattle  move  through 
the  sales  barns,  stockyards,  and  the  like.  Whenever  pos¬ 
sible,  these  brand  identifications  are  to  be  shown  along 
with  ear  tag  numbers  and  other  identifying  features  on 
Forms  ADE  2-1 1C  and  ADE  6-35  reports.  Brand  in¬ 
spectors  are  located  at  many  livestock  centers.  It  is  sug¬ 
gested  that  they  be  asked  to  assist  in  the  brand  identifica¬ 
tion  of  diseased  animals. 

22.5  The  bovine  tuberculosis  eradication  campaign  has 
been  so  successful  that  the  incidence  of  this  disease 
throughout  the  entire  country  has  been  reduced  to  negli¬ 
gible  proportions.  In  order  to  carry  through  with  effective 
followup  control  measures,  it  is  necessary  to  make  use  of 
a  system  that  will  locate  the  remaining  few  centers  of 
infection.  When  these  are  located,  disease  control  officials 
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can  concentrate  their  efforts  in  the  areas  where  correction 
is  needed.  This  effects  a  maximum  of  results  with  a  min¬ 
imum  expenditure  of  time  and  money.  The  key  point  in 
this  system  is  at  the  slaughtering  plant  where  animals 
affected  with  tuberculosis  can  be  identified  and  thus  lead 
the  investigators  to  the  infected  premises. 

22.6  If  cattle  affected  with  mucosal  disease,  virus 
diarrhea  or  rhinotracheitis  are  found  during  ante  mortem 
and  post  mortem  inspection,  a  report  by  telephone  should 
be  made  to  the  veterinarian  in  charge  of  the  ADE  Branch 
of  the  state  of  origin.  The  telephone  report  should  be 
confirmed  by  a  written  report,  using  Form  ADE  2-1 1C 
for -this  purpose,  with  copies  to  the  State  Livestock  Sani¬ 
tary  Official  and  the  Meat  Inspection  Branch  at  Wash¬ 
ington. 

22.7  (a)  Food  articles  are  examined  for  various  Gov¬ 
ernment  agencies  for  the  purpose  of  insuring  delivery  of 
only  such  articles  as  conform  to  the  specifications  under 
which  they  are  purchased.  This  service  is  performed  at 
the  special  request  of  such  agencies.  Examination  of  food 
articles  for  specification,  or  contract  compliance,  for  con¬ 
dition  or  for  the  two  combined  may  be  made  upon  request 
of  the  contractor  or  the  Government  agency  provided  the 
inspector  is  furnished  with  a  copy  of  the  contract  letter 
of  award  or  other  information  clearly  indicating  the 
specifications  under  which  the  article  is  purchased,  and 
further  provided  that  the  Government  agency  appears  on 
the  following  list  of  those  with  which  we  have  memoran¬ 
dums  of  agreement  to  furnish  the  service  on  a  reimburs¬ 
able  basis : 

Department  of  Agriculture : 

Fruit  and  Vegetable  Division ,  Agricultural  Market¬ 
ing  Service  (Drawing  official  samples  of  processed 
fruits  and  vegetables). 

Meat  Grading  Branch ,  Livestock  Division,  Agricul¬ 
tural  Marketing  Service. 

Poultry  Inspection  Branch ,  Poultry  Division,  Agri¬ 
cultural  Marketing  Service.  (Inspection  and  certi¬ 
fication  of  poultry  products  in  federally  inspected 
establishments). 

Forest  Service. 

Department  of  Army : 

Corps  of  Engineers ,  U.  S.  Army  (Rivers  and  Har¬ 
bors). 
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Department  of  Commerce: 

Civil  Aeronautics  Administration. 

Inland  Waterways  Corporation. 

Maritime  Administration. 

Department  of  Health,  Education  and  Welfare : 

Public  Health  Service. 

Independent  Offices  and  Establishments : 

National  Zoological  Park. 

Panama  Railroad  Company. 

Tennessee  Valley  Authority. 

Veterans'  Administration. 

Department  of  the  Interior : 

Alaska  Railroad. 

Alaska  Road  Commission. 

Fish  and  Wildlife  Service. 

Department  of  Justice: 

Bureau  of  Prisons. 

Immigration  and  Naturalization  Service. 

Department  of  Navy: 

U.  S .  Marine  Corps. 

U.  S.  Navy. 

Department  of  the  Treasury : 

U.  S.  Coast  Guard. 

(b)  The  Veterans’  Administration  and  Public  Health 
Service  have  specifications  of  their  own;  other  Govern¬ 
ment  agencies  usually  purchase  food  articles  under  the 
Federal  specifications. 

22.8  (a)  Examination  of  meat  to  determine  whether 

it  meets  specifications  shall  consist  in  determining  the 
kind,  quality,  and  condition  of  cuts  of  meat  and  the  super¬ 
vision  of  the  handling  of  meat  food  products  throughout 
the  various  processes  of  preparation  until  packed  and 
marked  for  delivery.  Supervision  shall  also  cover  the 
preparation  of  curing  agents,  the  kind  and  length  of  cure, 
and  smoking  at  specified  temperatures,  as  well  as  cutting, 
chopping,  spicing,  wrapping,  packing,  labeling,  and  affix¬ 
ing  the  special  mark  of  the  agency  for  which  the  product 
is  intended. 

(b)  Each  step  in  the  preparation  of  products  such  as 
sausage,  hams,  bacon,  etc.,  shall  be  closely  supervised  to 
see  that  the  product  conforms  to  the  specifications.  How¬ 
ever,  smoked  hams  and  bacon  of  the  quality  required  by 
specifications  which  have  been  fully  cured  and  smoked 
may  be  accepted  without  special  supervision  of  each  step 
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in  the  preparation  of  a  particular  purchase,  provided 
inspectors  have  actual  knowledge  that  the  hams  and  bacon 
have  been  cured  and  smoked  as  required  by  the  specifica¬ 
tions. 

(c)  The  examination  of  meat,  meat  food  products  and 
fresh  sea  food  for  specification  compliance  for  Federal 
Government  agencies  whether  in  federally  inspected  es¬ 
tablishments  or  elsewhere  will  be  done  by  personnel  of  the 
Meat  Inspection  Branch.  If  fresh  or  cured  meat,  carcasses, 
or  cuts  are  involved  and  grade  is  a  factor,  it  will  be  re¬ 
quired  that  the  vendor  offer  meat  that  has  been  federally 
graded.  (Not  applicable  to  purchases  on  Army  contracts 
as  specified  instructions  on  the  subject  govern.) 

Where  the  Federal  Government  agency  is  one  with 
which  we  have  a  memorandum  of  understanding  (agen¬ 
cies  appearing  on  the  published  list),  the  charge  will  be 
made  against  the  Federal  agency,  with  the  exception  that 
purchases  for  the  Veterans’  Administration,  Public 
Health  Service,  Maritime  Administration,  Fish  and  Wild¬ 
life  Service  and  the  U.  S.  Coast  Guard  will  be  made 
against  the  vendor.  When  specification  examination  is 
made  of  meat  or  meat  food  products  for  Federal  agencies 
with  which  we  do  not  have  a  memorandum  of  understand¬ 
ing  the  charge  will  be  made  against  the  vendor.  This  will 
include  purchases  made  by  the  General  Services  Admin¬ 
istration  for  other  Government  agencies. 

The  charge  for  specification  compliance  work  for  fresh 
sea  food  and  large  contracts  of  non-perishable  subsistence 
items  (such  as  canned  corn  beef)  on  Veterans’  Adminis¬ 
tration  contracts  will  be  made  against  the  Veterans’  Ad¬ 
ministration. 

(d)  Meat  and  meat  food  products  for  the  Navy  and 
Marine  Corps  may  be  examined  for  compliance  with 
specifications  and  marked  with  the  special  brands  of  those 
agencies  upon  request  of  official  establishments,  even 
though  the  official  establishments  are  not  in  possession  of 
contracts. 

(e)  Meat  and  meat  food  products  which  have  been 
examined  and  found  to  conform  to  specifications  shall  be 
marked  with  the  appropriate  brand  to  indicate  specifica¬ 
tion  compliance.  Special  brands  for  Veterans’  Administra¬ 
tion,  U.  S.  Navy,  U.  S.  Marine  Corps,  and  U.  S.  Coast 
Guard  may  be  requisitioned  from  the  Washington  office. 

The  regular  USDA  accepted  brand  will  be  used  for 
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Public  Health  Service  purchases.  Special  brands  for  other 
Government  agencies  may  be  used  if  they  are  available 
at  the  local  stations,  otherwise,  the  USDA  accepted  brand 
will  be  used. 

(f )  Contractors’  bills  for  meat  and  meat  food  products 
delivered  to  the  Navy  on  Navy  contract  shall  be  marked 
with  a  rubber  stamp  bearing  the  following  statement: 
‘The  meat  or  product  described  herein  has  been  inspected 
and  found  to  comply  with  the  specifications  of  the  U.  S. 
Navy,”  followed  by  the  words  “Inspected” — “M.  I.  Ser¬ 
vice”.  Stamps  for  this  purpose  are  available  upon  requisi¬ 
tion. 

22.9  (a)  Form  MI-416  will  be  used  to  report  specifi¬ 

cation  examination  work.  In  most  cases  the  Form  MI-416 
will  be  prepared  with  the  MI-416-1  (IBM  card)  as  the 
duplicate.  Form  MI-416  will  be  retained  for  station  file 
and  the  Form  MI-416-1  forwarded  to  M.  I.  Records  in 
Washington. 

(b)  All  expenses  in  connection  with  the  specification 
examination  of  food  articles  will  be  charged  either  to  the 
agency  or  to  the  vendor  who  requested  the  service  as  out¬ 
lined  in  the  other  paragraphs.  The  charges  for  this  ser¬ 
vice  should  be  made  on  the  basis  of  a  minimum  charge  of 
one  hour  and  multiples  of  fifteen  minutes  thereafter  in 
any  one  day.  If  the  charge  is  to  be  made  against  the 
vendor  and  the  establishment  has  orders  for  several  fa¬ 
cilities  of  the  same  Government  agency,  or  orders  for 
several  Government  agencies  with  the  possibility  that  in¬ 
spection  was  performed  by  more  than  one  inspector  in  the 
same  establishment  for  that  day  and  the  total  time  spent 
by  the  inspectors  amounted  to  one  hour  and  thirty  min¬ 
utes,  then  the  charges  against  the  establishment  would  be 
one  hour  and  thirty  minutes.  On  the  other  hand,  if  there 
was  only  one  inspection  during  the  day  the  minimum 
charge  against  the  vendor  would  be  for  one  hour. 

Charges  for  the  service  will  be  made  against  the  vendor 
or  Government  agency  on  Form  BFD-96.  If  service  on 
overtime  basis  is  involved  and  there  is  reimbursable  meat 
inspection  overtime  against  the  same  vendor,  then  there 
should  be  two  Forms  BFD-96,  one  showing  the  charge  for 
the  specification  examination  service  and  the  other  the 
reimbursable  overtime  on  account  of  the  meat  inspection 
work  at  the  station.  In  other  words,  we  do  not  want  so- 
called  meat  inspection  overtime  on  the  same  Form  BFD- 
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96  as  charges  against  the  vendor  under  the  Marketing  Act 
of  1946  for  specification  examination  of  product.  Service 
performed  under  conditions  outlined  here  should  be  noted 
under  “Remarks”  on  Form  BFD-96  as  “Service  furnished 
under  Agricultural  Marketing  Act,  1946”.  The  Govern¬ 
ment  agency  for  which  the  product  is  being  prepared 
should  also  be  noted. 

(c)  When  laboratory  analysis  is  requested  in  connec¬ 
tion  with  specification  examination  work  of  a  reimburs¬ 
able  nature  for  any  agency,  facility  or  establishment,  the 
laboratory  shall  include  on  the  reporting  form  the  hours 
of  laboratory  time.  It  is  the  responsibility  of  the  inspector 
to  see  that  l^is  daily  time  slip  reflects  all  charges  of  a 
reimbursable  nature — examination  and  laboratory  time 
(each  separately)  so  that  these  charges  can  be  properly 
entered  on  the  BFD-96  billing  form  rendered  the  one 
requesting  the  service.  The  total  laboratory  time  should 
be  entered  in  the  “Remarks”  space  on  Form  BFD-96.  No 
reference  to  the  hourly  rate  for  either  examination  or 
laboratory  time  should  be  shown  on  any  document  pre¬ 
pared  at  the  station  level. 

(d)  When  the  Veterans'  Administration  is  to  be  billed 
the  forms  shall  be  issued  in  quintuplicate.  (Four  copies 
MI-416  and  fifth  copy  MI  416-1).  One  copy  (MI-416-1) 
shall  be  mailed  to  the  M.  I.  Records,  Washington ;  one  copy 
mailed  to  the  manager  of  the  Veterans'  Administration 
facility  to  which  the  food  articles  are  destined,  one  copy 
furnished  to  the  contractor,  one  copy  retained  by  the  in¬ 
spector  as  his  office  record,  and  the  original  retained  by 
the  inspector  in  charge  until  the  end  of  each  billing  period 
and  then  attached  to  the  Form  BFD-96  and  forwarded  to 
the  Budget  and  Finance  Branch,  ARS,  Washington.  The 
amount  of  time  spent  in  the  examination  of  the  product 
shall  be  indicated  on  the  Form  M.  I.  416,  recording 
separately  the  time  spent  on  products  passed  as  meeting 
the  specifications  and  the  time  spent  on  the  examination 
of  products  that  are  rejected.  It  is  our  understanding 
that  the  amount  of  time  spent  examining  products  that 
are  rejected  is  billed  against  the  vendor  by  the  Veterans' 
Administration. 

(e)  No  reference  to  the  rate  per  hour  shall  be  made  on 
the  Form  M.  I.  416  for  the  Veterans'  Administration  or 
any  other  Government  agency.  The  amount  of  time  spent 
in  the  examination  of  the  product  shall  be  indicated  on  all 
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Forms  M.  I.  416,  except  where  otherwise  indicated. 

22.10  The  Meat  Grading  Branch,  Livestock  Division, 
Agricultural  Marketing  Service,  of  the  Department  makes 
acceptance  examinations  of  various  processed  meat  food 
products  for  non-Federal  government  procurement  agen¬ 
cies.  This  is  done  in  accordance  with  specifications  that 
may  include  such  provisions  as  a  definite  ingredient 
formula,  prescribed  curing  processes,  specified  smoking 
schedule  or  other  factor.  When  the  product  is  prepared 
in  a  federally  inspected  establishment,  the  Meat  Grading 
Service  representative  locally  will  ask  for  our  constant 
supervision  during  certain  portions  of  the  processing.  It 
is  our  understanding  that  most  of  the  requests  for  con¬ 
stant  supervision  will  cover  only  the  formulation  of  the 
meat  food  product,  with  the  other  processing  phases 
receiving  the  usual  supervision  from  a  Meat  Inspection 
standpoint.  We  have  agreed  to  do  this  work  and  will  be 
reimbursed  for  our  service. 

It  is  expected  that  our  personnel  will  maintain  sufficient 
control  of  the  identity  of  these  products  from  the  time 
they  assume  the  responsibility  for  this  specification  com¬ 
pliance  through  all  subsequent  operations  and  until  such 
time  as  the  Grader  is  prepared  to  make  the  final  accep¬ 
tance,  which  consists  of  determination  of  finished  product 
characteristics,  packaging,  sealing,  stamping,  etc. 

When  our  cooperation  is  desired,  the  local  Grading 
people  will  so  inform  our  personnel,  giving  the  establish¬ 
ment  involved,  furnish  a  copy  of  the  applicable  speci¬ 
fications  and  indicate  the  processing  operations  for  which 
we  are  to  be  responsible.  The  method  of  dealing  between 
the  Grading  Service  and  ourselves  at  the  local  level  will 
be  left  to  the  discretion  of  the  inspector  in  charge,  that 
is,  he  might  deal  with  the  main  station  supervisor  of  the 
Grading  Service  or  he  might  have  the  Grader  responsible 
for  the  final  acceptance  deal  directly  with  our  inspector 
in  the  establishment  involved.  Regardless  of  the  method, 
our  supervisory  personnel  should  keep  conversant  of  what 
is  being  done. 

The  Grader  will  notify  the  inspector  in  time  so  that  the 
latter  may  be  prepared  to  assume  his  part  of  the  work.; 
When  our  inspector  turns  the  product  over  to  the  Meat 
Grader,  he,  at  that  time,  will  present  to  the  Grader  for 
his  signature,  four  (4)  signed  copies  of  our  MI-416  (in 
pads)  containing  the  following  information: 
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1.  Name  of  agency  for  which  product  is  being  pro¬ 
cessed. 

2.  Name  and  item  number  of  product  being  certified. 

3.  A  specific  statement  covering  the  phases  of  pro¬ 
cessing  that  are  being  certified. 

4.  Number  of  hours  charged,  designated  as  either 
basic  or  overtime  or  both,  as  the  case  may  be.  Time  for 
laboratory  examination  should  be  shown  separately. 
(Although  the  number  of  hours  are  shown,  the  hourly 
rate  should  not  be  put  on  the  four  forms.  This  time 
must  be  the  same  as  the  corresponding  time  on  Form 
BFD-96.) 

The  completed  forms  should  be  distributed  as  follows : 
The  original  copy  should  be  used  to  support  the  billing 
and  attached  to  the  Form  BFD-96  that  is  sent  to  the 
Washington  office.  Two  copies  should  be  given  to  the 
Grader.  The  fourth  copy  is  the  station  record.  In  addition, 
a  fifth  copy  on  MI  416-1  which  need  not  bear  the  signa¬ 
ture  of  the  Grader  should  be  sent  to  Meat  Inspection 
Records,  Washington,  D.  C. 

On  the  Form  BFD-96  under  “Remarks”  should  be  a 
statement  which  will  connect  it  up  with  the  Form  MI  416 
in  the  event  the  two  become  separated.  The  statement 
should  show  the  number  of  the  establishment  where  the 
product  was  prepared  and  in  addition  some  identifying 
notation  such  as  “Pennsylvania  State  Contract”.  The 
BFD-96  should  show  that  the  billing  is  to  be  made 
against  the  Meat  Grading  Branch.  Any  hours  spent  on 
this  work  should  be  entered  on  line  7  of  MI  418-3 
“Personal  Services  Summary”. 

22.11  To  facilitate  examination  at  the  point  of  de¬ 
livery,  the  special  Navy,  Marine  Corps,  and  Coast  Guard 
brands,  denoting  compliance  with  specifications,  should 
be  applied  to  fresh  meat  enclosed  in  cloth  coverings  and  to 
containers  of  meat  food  products,  as  follows : 

(a)  On  the  heel  of  the  bottom  round  on  beef  hind¬ 
quarters. 

(b)  On  the  cut  known  as  the  rib  on  beef  forequarters. 

(c)  On  the  outside  of  the  round  about  halfway  up  on 
veal  sides,  veal  saddles,  and  veal  legs. 

(d)  On  the  back,  across  the  hips  of  lamb  and  mutton 
carcasses. 

(e)  On  the  outside  surface  near  the  middle  of  the 
length  of  such  cuts  as  beef  briskets,  beef  chucks,  beef 
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ribs,  beef  loins  (full,  short,  or  ends),  beef  rumps,  veal 
racks,  veal  forequarters,  veal  chucks,  lamb  or  mutton 
racks,  and  lamb  shoulders. 

(f)  On  the  shipping  containers,  on  the  end  which 
bears  the  name  of  contents  and  net  weight. 

22.12  The  broker,  commission  agent,  packer  or  other 
responsible  person  concerned  with  the  importation  has  the 
responsibility  to  notify  the  inspector  in  charge  when  the 
Canadian  cattle  are  received  at  an  official  establishment 
and  to  identify  the  cattle  to  the  inspector  concerned.  After 
the  imported  cattle  have  been  slaughtered,  notification  to 
that  effect  should  be  sent  to  the  Animal  Inspection  and 
Quarantine  Branch  inspector  in  charge  at  the  border  point 
of  entry  on  a  form  supplied  for  this  purpose.  IQ-33 
“Animals  Imported  for  Immediate  Slaughter.”  It  is  not 
expected  that  this  coverage  will  be  extended  to  plants  not 
operating  under  Federal  meat  inspection.  It  should  be 
noted  that  a  space  is  provided  on  Form  IQ-33  for  indi¬ 
cating  tuberculosis  lesions  found  in  such  animals.  Tu¬ 
berculosis  lesions  found  in  cattle  from  Canada  should  not 
be  reported  on  Form  ADE  6-35. 

22.13  The  Animal  Disease  Eradication  Branch  ad¬ 
ministers  certain  regulations  which  deal  with  the  cleaning 
and  disinfection  of  vehicles  which  have  been  used  to 
transport  reactors  or  other  animals  affected  with  con¬ 
tagious  diseases.  At  those  stations  where  the  inspector  in 
charge  has  been  given  responsibility  for  administering 
these  regulations,  this  should  be  done  in  the  usual  manner. 
It  is  not  contemplated  that  other  meat  inspection  em¬ 
ployees  will  take  any  action  on  the  disinfection  of  such 
vehicles  at  other  locations. 

22.14  The  Branch  will  furnish  assistance  whenever 
requested  by  the  Fruit  and  Vegetable  Division  in  drawing 
official  samples  of  processed  fruits  and  vegetables  at  lo¬ 
cations  where  personnel  of  the  Division  are  not  regularly 
assigned  but  where  meat  inspectors  are  working.  The  field 
officials  of  Fruit  and  Vegetable  Division  will  supply  the 
necessary  instructions  at  the  time  the  request  for  drawing 
of  samples  is  made. 

A  charge  for  the  time  should  be  made  on  Form  BFD-96 
in  the  regular  manner  showing  under  “Remarks”  the  type 
of  service  given  and  the  name  of  the  Branch  of  Fruit  and 
Vegetable  Division  requesting  sampling. 
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PART  23— BRIBERY,  COUNTERFEITING,  ETC. 

PART  24— EXPORT  STAMPS  AND  CERTIFICATES 

24.1  It  is  necessary  that  a  good  adhesive  suitable  for 
the  purpose  intended  be  used  to  affix  export  stamps  se¬ 
curely  to  containers.  Some  adhesives  suitable  on  wooden 
boxes  may  not  be  satisfactory  on  metal  containers.  Also, 
the  handling  that  the  articles  are  to  receive,  such  as  freez¬ 
ing,  will  determine  the  kind  of  adhesive  to  use.  It  has 
been  found  desirable  to  apply  a  thin  covering  of  adhesive 
over  the  export  stamp  as  an  added  protection. 

24.2  When  U.S.  inspected  and  passed  product  is  pro¬ 
cessed  in  other  than  an  official  establishment,  it  loses  its 
identity  as  such  and  is  no  longer  considered  inspected  and 
passed  product.  It  is  therefore  not  eligible  for  export 
certification  as  such. 

24.3  Careful  examination  and  inspection  must  be 
given  to  products  for  which  export  certificates  are  re¬ 
quested.  The  extent  of  reinspection  of  inspected  and 
passed  product  depends  on  the  type  of  product  or  con¬ 
tainer  thereof  and  the  size  of  the  order.  In  some  cases, 
sample  inspection  is  sufficient  while  in  others  100-percent 
inspection  might  be  necessary.  The  inspector  must  make 
such  inspections  as  will  assure  him  of  the  facts  upon 
which  he  makes  the  export  certification. 

24.4  The  signature  of  the  inspector  in  charge  shall  ap¬ 
pear  on  the  original  of  the  export  certificate  in  ink.  Fac¬ 
simile  signature  may  be  used  on  other  copies  of  the 
certificate  unless  otherwise  prescribed. 

24.5  The  certificate  number  shall  be  inserted  on  the 
quadruplicate  form  of  the  certificate  in  the  space  provided 
for  that  purpose. 

24.6  Except  as  indicated,  the  destination  shall  be 
shown  on  the  export  certificate.  Obviously,  the  ultimate 
foreign  destination  is  desired.  Many  times  export  cer¬ 
tificates  are  received  in  the  Records  Section  showing  as  a 
destination  a  city,  usually  a  port  city,  in  the  United 
States.  This  may  be  because  the  exporter  or  his  agent  does 
not  know  or  does  not  wish  to  divulge  the  ultimate  des¬ 
tination  of  the  shipment.  However,  a  domestic  city  should 
not  be  used  in  lieu  of  a  foreign  destination. 

24.7  There  are  occasions  when  the  blank  space  on  the 
face  of  certificates  is  insufficient  for  the  necessary  in¬ 
formation.  In  such  cases,  it  is  satisfactory  to  carry  over 
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the  information  on  the  reverse  side  of  the  certificate  and 
place  a  notation  to  that  effect  in  the  prescribed  space. 

24.8  It  is  not  necessary  to  furnish  more  copies  of 
official  export  meat  inspection  certificates  than  is  provided 
for  in  the  regulations.  Exporters  requesting  additional 
copies  may  make  photostats  of  the  completed  certificates 
furnished  to  them. 

24.9  Inspectors  in  charge  are  authorized  to  comply 
with  requests  received  from  time  to  time  to  inspect  and 
certify  for  export  product  previously  inspected  and  passed 
and  so  marked  which  is  located  elsewhere  than  in  an  of¬ 
ficial  establishment.  This  may  be  done  whether  the  prod¬ 
uct  is  located  within  reasonable  limits  of  the  official 
station,  substation,  or  at  a  place  so  situated  geographically 
that  the  export  certification  would  logically  be  handled  by 
the  station  receiving  the  request.  In  the  latter  case,  the 
availability  of  an  inspector  must  necessarily  be  con¬ 
sidered.  For  example,  if  the  meat  inspection  work  in  the 
small  stations  is  such  as  to  require  constant  attention  of 
the  inspector  or  inspectors  there  assigned  to  a  degree  that 
the  request  cannot  be  complied  with,  then  the  person 
making  the  request  shall  be  so  informed  and  asked  to 
submit  his  request  to  the  inspector  in  charge  of  a  larger 
station  where  an  inspector  would  be  available,  either  near 
the  place  where  the  product  is  located  or  to  the  Washing¬ 
ton  office.  An  inspector  in  charge  may  transmit  such  a 
request  with  his  comments  to  the  Washington  office  if  he 
believes  such  action  demands.  The  party  requesting  the 
service  is  to  reimburse  the  meat  inspection  appropriation 
for  the  expenses  of  travel  and  subsistence  that  an. in¬ 
spector  incurs  while  away  from  his  official  station,  but  no 
charge  shall  be  made  against  the  person  or  firm  request* 
ing  the  service  for  the  time  of  the  .inspector.  Also,  the 
party  requesting  the  service  is  to  reimburse  the  meat 
inspection  appropriation  for  inspection  given  during  any 
overtime  period.  Information  should  be  given  to  the 
Washington  office  on  the  current  billing  form.  The  em¬ 
ployee  shall  claim  reimbursement  in  the  regular  manner 
on  Standard  Form  1012. 

24.10  Requests  are  received  from  time  to  time  for 
certification  of  inedible  material  that  is  to  be  exported, 
such  as  fertilizer,  dried  blood,  bone  meal,  and  the  like. 
The  certification  desired  is  usually  a  description  of  the 
method  of  processing  and  handling,  the  temperature  to 
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which  the  product  has  been  heated,  and  the  length  of  time 
maintained,  etc.  Under  the  Meat  Inspection  Act  the  in¬ 
edible  products  department  is  not  inspected  closely  enough 
to  warrant  the  issuance  of  such  a  certificate.  However, 
there  has  been  set  up  by  the  Animal  Inspection  and  Quar¬ 
antine  Branch,  ARS  an  identification  and  certification 
service  for  the  purpose  of  certifying  inedible  material. 
The  certification  shows  that  the  material  has  been  pro¬ 
cessed  in  a  manner  to  meet  the  requirements  of  the  pur¬ 
chaser  of  the  supplier  or  of  others.  When  this  material  is 
prepared  and/or  handled  in  an  establishment  at  which 
our  inspection  is  maintained  the  AIQ  Branch  have  asked 
us  to  act  for  them.  This  will  be  done  by  issuing  the 
certification  basing  it  upon  such  supervision  as  is  neces¬ 
sary  to  obtain  the  essential  factual  information.  For  this 
purpose  the  regular  inedible  export  certificate  should  not 
be  used.  It  is  not  likely  that  a  printed  form  of  certificate 
will  be  furnished  as  the  requirement  will  vary  from 
country  to  country.  Accordingly  a  letterhead  type  of  cer¬ 
tificate  will  probably  be  utilized.  This  should  show  that 
the  certification  is  by  the  AIQ  Branch  with  the  inspector 
in  charge  acting  for  it.  The  meat  inspection  impression 
seal  should  not  be  used. 

The  Washington  Staff  of  the  AIQ  Branch  will  deal  di¬ 
rectly  with  inspectors  in  charge  about  this  problem  and 
furnish  instructions  to  carry  out  the  functions. 

Charges  for  the  service  will  be  billed  against  the  AIQ 
Branch  and  will  include  the  time  needed  to  complete  the 
transaction  including  the  time  of  the  inspector  supervis¬ 
ing  the  processing  or  preparation  of  product  and  time  of 
any  one  making  out  and  handling  the  certificates.  A 
minimum  charge  of  1  hour  will  be  used  for  each  separate 
billing  transaction,  that  is,  each  time  a  certificate  is 
issued  the  minimum  charge  of  1  hour  applies  to  the  total 
time  necessary  to  complete  a  specific  certification.  Periods 
of  15  minutes  on  separate  days  could  be  totaled  to  make 
the  1-hour  minimum  as  long  as  the  supervision  was  for  a 
particular  certification. 

Inspector’s  time  slips  should  reflect  daily  the  time  spent 
on  the  project,  and  on  the  Form  BFD-96  under  remarks 
should  appear  some  statement  that  will  connect  the  form 
with  the  work  done  and  the  certificate  issued,  for  example, 
“Blood  Meal  for  Holland”. 

This  will  mean  that  eventually  any  certification  requir- 
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in g  something  in  addition  to  that  appearing  on  the  reg¬ 
ular  inedible  export  certificate  will  be  handled  by  the 
AIQ  Branch.  There  will  be  a  period  of  time,  however, 
during  which  we  will  continue  to  honor  any  commitments 
that  have  been  made  or  that  we  may  make  in  order  not  to 
disrupt  commerce  during  the  transitional  period.  For  the 
time  being,  the  regular  inedible  export  certificate  should 
be  issued  where  no  modification  is  required. 

This  type  of  certification  may  also  be  obtained  for 
domestic  shipments. 

24.11  Assurance  has  been  given  that  no  meat  or  meat 
product  from  the  carcasses  of  sheep  or  lambs  which  show 
any  lesions  of  caseous  lymphadenitis  will  be  exported 
from  this  country  to  England,  Wales,  Scotland,  and 
Northern  Ireland.  (See  24.4  (c)  (6)  of  the  regulations). 
No  export  certificate  should  be  issued  covering  an  expor¬ 
tation  to  the  above  countries  for  product  from  carcasses 
of  sheep  or  lambs  showing  any  lesions  of  caseous  lymph¬ 
adenitis,  or  such  carcasses  or  meat  therefrom  from  which 
a  lymphatic  gland  has  been  excised,  except  a  gland  neces¬ 
sarily  removed  in  preparing  the  meat. 

24.12  The  importation  into  Canada  of  any  swine,  un¬ 
cooked  pork,  uncooked  pork  products,  uncooked  pork  offal 
and  garbage  from  the  United  States  is  prohibited.  This 
also  includes  hog  casings.  The  prohibition  is  due  to  the 
existence  in  this  country  of  vesicular  exanthema. 

The  prohibition  does  not  extend  to  boneless  pork  prod¬ 
ucts  heated  to  an  internal  temperature  of  at  least  156°  F. 
momentarily,  or  145°  F.  for  15  minutes.  Neither  does  the 
prohibition  extend  to  pork  products  containing  bone 
heated  to  an  internal  temperature  of  at  least  156°  F.  for 
15  minutes. 

On  the  regular  export  meat  inspection  certificate  cover¬ 
ing  the  exportation  to  Canada  of  such  cooked  pork 
products,  there  should  be  placed  on  the  reverse  a 
statement  certifying  to  the  degree  of  heat  obtained  in¬ 
ternally  and  to  the  length  of  time  maintained.  This 
statement  should  be  followed  by  the  signature  and  title 
of  the  one  issuing  the  certificate. 

24.13  To  the  regular  export  meat  inspection  certificate 
covering  fresh,  frozen,  cured  and/or  smoked  meat  ex¬ 
ported  to  Jamaica  should  be  added  by  typewriter  or 
otherwise  the  following  statement:  “The  United  States  is 
free  from  foot  and  mouth  disease.” 
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PART  25— TRANSPORTATION 

25.1  This  part  deals  with  the  interstate  transportation 
of  product  derived  from  animals  covered  in  the  meat 
inspection  laws  and  provides  the  methods  whereby  the 
movement  of  such  product  can  be  regulated. 

25.2  The  movement  of  nonfederally  inspected  sound 
and  wholesome  meat  derived  from  cattle,  sheep,  swine,  or 
goats  from  one  point  in  a  State  to  another  point  in  the 
same  State  which  in  its  course  passes  through  another 
State  is  not  considered  a  violation  of  the  Federal  Meat 
Inspection  Law. 

25.3  Any  person  who  makes  proper  certification  may 
ship  interstate  product  which  is  U.  S.  inspected  and 
passed  and  so  marked  provided  it  is  sound,  healthful, 
wholesome,  and  fit  for  human  food  and  has  not  been 
further  processed  or  reprocessed  other  than  under  super¬ 
vision  of  the  Federal  Meat  Inspection  Branch. 

25.4  Regulations  covering  the  interstate  movement  of 
meat  and  meat  food  products  via  parcel  post  are  written 
in  Part  321.22  of  the  Postal  Manual.  It  is  usually  helpful 
when  dealing  with  a  postmaster  to  make  reference  to  his 
guiding  regulations  as  well  as  the  applicable  provisions  of 
the  Meat  Inspection  Regulations. 

25.5  Our  regulations  relative  to  interstate  transporta¬ 
tion  of  meat  and  meat  food  products  are  fully  covered  in 
General  Circular  No.  2-D  of  the  Railway  Express  Agency, 
Inc.  Reference  is  usually  made  to  this  publication  when 
the  Express  Agency  is  involved. 

25.6  When  shipments  concern  the  railroad  companies, 
reference  is  made  to  Freight  Tariff  No.  362-B  and  Sup¬ 
plements  issued  by  L.  E.  Kipp,  Agent.  This  contains,  for 
the  use  of  railroad  employees,  applicable  parts  of  our 
regulations. 

25.7  The  form  of  the  shipper’s  certificate  and  appli¬ 
cable  requirements  of  this  section  of  the  regulations 
should  be  used  in  connection  with  the  movement  of  fed¬ 
erally  inspected  horse  meat  or  horse  meat  food  products 
by  proper  alteration  and  identification  to  show  the  term 
“horse”  preceding  the  word  “meat”;  that  is  “horse  meat” 
or  “horse  meat  food  products.” 

25.8  Product  that  is  U.  S.  inspected  and  passed  and  so 
marked  when  shipped  from  an  official  establishment  and 
conveyed  interstate  by  vehicles  belonging  to  the  establish¬ 
ment  need  not  be  covered  by  certification  outlined  in  sec- 
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tion  25.5  of  the  regulations.  This  same  ruling  applies  to 
federally  inspected  and  marked  product  transported  inter¬ 
state  by  individuals  in  their  own  vehicles. 

25.9  There  are  provisions  in  the  regulations  for  the 
transportation  of  certain  products  under  official  seal.  A 
warning  tag  should  be  attached  with  the  seal.  Such  warn¬ 
ing  should  tend  to  minimize  the  mishandling  of  the  seal 
by  unauthorized  persons. 

25.10  Provision  is  made  for  the  shipment  under 
Branch  seal  from  one  official  establishment  to  another  of 
product  which  carries  certain  restrictions  or  which  neces¬ 
sitates  further  processing  or  special  handling.  Proper 
shipper’s  certificates  must  accompany  these  shipments 
whether  they  involve  interstate  or  intrastate  movement. 

25.11  Tank  cars  of  inspected  and  passed  rendered  ani¬ 
mal  fat  moving  between  official  establishments  shall  be 
marked  as  outlined  in  section  16.16  of  the  regulations. 

25.12  Inspectors  in  charge  are  directed  to  report  by 
letter  to  the  Washington  office  after  a  reasonable  waiting 
period,  the  nonarrival  of  sealed  cars.  Full  information 
should  be  given  regarding  kind  of  product,  vehicle  iden¬ 
tification,  and  originating  establishment  with  other  per¬ 
tinent  facts,  including  a  statement  from  the  establishment 
concerning  their  knowledge  of  the  transaction. 

25.13  The  form  “Notice  of  Unmarked  Meat  Shipped 
Between  Official  Establishments  Under  Seal”  should  ac¬ 
company  shipments  of  products  under  seal  between  official 
establishments.  The  form  need  not  contain  a  detailed  de¬ 
scription  of  the  marked  product.  Since  it  is  known  that 
the  unmarked  product  constitutes  at  least  25  percent  of 
the  lot  moving  under  seal,  the  weight  of  the  marked  prod¬ 
uct  should  be  entered,  and  it  should  be  described  as 
“various”  if  that  term  is  applicable.  However,  the  un¬ 
marked  product  should  be  described  in  detail  as  should 
also  restricted  product  such  as  “U.  S.  Passed  for  Cooking” 

or  “pork  product  - °  F.  - days  refrigeration”  or 

“beef  passed  for  refrigeration.” 

25.14  Meat  food  products  not  bearing  the  mark  of 
Federal  inspection,  such  as  cured  ham,  bacon,  lard,  sau¬ 
sage,  and  the  like,  as  well  as  hamburger  and  chip  steaks, 
which  are  transported  or  offered  for  transportation  in 
interstate  commerce  under  a  certificate  of  exemption,  may 
be  disposed  of  only  to  consumers,  such  as  families,  res- 
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taurants,  hotels,  and  clubs,  and  not  to  any  person  or  firm 
for  resale  as  such. 

25.15  (a)  For  a  shipment  of  meat  or  meat  food  prod¬ 

ucts  to  be  accepted  by  a  common  carrier  for  transporta¬ 
tion  in  interstate  commerce  under  the  authority  of  a 
certificate  of  exemption,  it  must  be  covered  by  a  shipper’s 
certificate,  executed  in  duplicate,  in  the  form  set  out  in 
section  25.10  of  the  regulations.  It  is  required  that  both 
the  original  and  duplicate  copy  of  the  shipper’s  certificate 
be  delivered  to  the  agent  of  the  transportation  company 
accepting  the  shipment.  The  Branch  does  not  provide 
these  forms,  and  if  the  carrier  fails  to  do  so,  the  holder  of 
the  certificate  of  exemption  shall  furnish  his  own. 

(b)  When  meat  or  meat  food  products  are  transported 
in  interstate  commerce  under  authority  of  a  certificate  of 
exemption  in  the  private  conveyance  of  the  holder  thereof, 
he  shall  execute  and  mail  to  the  Branch  a  shipper’s  cer¬ 
tificate  for  each  interstate  movement.  However,  when  de¬ 
liveries  are  made  by  private  conveyance  during  any  1  day 
to  several  customers  in  other  states  who  are  consumers, 
an  individual  shipper’s  certificate  for  deliveries  to  each 
such  customer  is  not  necessary.  Only  one  shipper’s  cer¬ 
tificate  showing  the  kind  and  total  amount  of  product  for 
that  day  and  listing  the  consignee  as  “various”  will  be 
required.  In  cases  where  fresh  meat  not  bearing  the  mark 
of  Federal  meat  inspection  is  transported  interstate  in  the 
private  conveyance  of  the  exemption  certificate  holder  to 
another  retail  meat  dealer,  a  shipper’s  certificate  for  each 
such  interstate  movement  should  be  executed  and  mailed 
to  the  Branch.  Shipper’s  certificates  covering  interstate 
transportation  by  private  conveyance  need  not  be  mailed 
to  the  Branch  oftener  than  once  a  week. 

(c)  A  new  form  of  shipper’s  certificate  for  use  of 
holders  of  a  certificate  of  exemption  has  been  found  to  be 
more  legible  and  an  improvement  over  the  old  type  cer¬ 
tificate.  Retail  dealers  and  butchers  are  urged  to  change 
to  this  new  form  as  soon  as  possible.  Whole  carcasses  or 
quarters  should  be  listed  as  such  under  “Fresh  Meats”. 
The  weight  of  the  carcasses  or  quarters  should  also  be  in¬ 
cluded  in  the  box  “Number  of  Pounds”  under  “Fresh 
Meats”  and  added  to  the  number  of  pounds  of  fresh  meats 
shipped  as  trimmings  or  cuts  if  the  certificate  issued 
covers  both  carcasses  and  quarters,  and  fresh  meats  other 
than  carcasses  and  quarters. 
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In  reporting  processed  meats  such  as  chopped,  cooked, 
cured,  dried  or  canned  meat,  sausage,  lard  and  such  prod¬ 
ucts,  it  will  not  be  necessary  to  list  each  kind  of  product 
separately ;  they  may  all  be  grouped  together  and  reported 
as  one  figure. 

(d)  It  is  urged  that  the  form,  see  p.  137,  of  shipper’s 
certificate  be  used  by  retail  butchers  and  retail  dealers 
who  are  holders  of  certificates  of  exemption.  It  should  be 
printed  on  a  good  grade  of  paper  exactly  x  8”  in 

over-all  size.  -Certain  entries  that  do  not  vary  may  be 
printed  on  the  form;  for  instance,  the  shipper,  his  ad¬ 
dress,  the  exemption  certificate  number,  and  probably  the 
point  of  shipment. 

25.16  Identification  of  product  derived  from  animals 
slaughtered  by  a  farmer  on  the  farm  is  acceptable  if  his 
name  and  address  appear  on  the  product  by  means  of  a 
brand,  tag,  label,  or  other  appropriate  means.  The  defini¬ 
tion  of  a  farmer  appears  in  paragraph  21(a)  of  the  Meat 
Inspection  Act. 

25.17  Meat  and  meat  food  products  derived  from 
cattle,  sheep,  swine,  goats,  or  horses,  that  are  to  enter  in¬ 
terstate  or  foreign  commerce,  must  be  U.  S.  inspected  and 
passed  and  so  marked,  that  is,  fully  prepared  in  an  estab¬ 
lishment  operating  under  Federal  meat  inspection — unless 
the  meat  and  meat  food  products  are  exempt  from  inspec¬ 
tion.  There  are  no  exemptions  from  inspection  provided 
by  the  Horse  Meat  Act,  although  the  Meat  Inspection  Act 
provides  for  certain  exemption  for  meat  and  meat  food 
products  derived  from  cattle,  sheep,  swine,  and  goats. 

Therefore,  nonfederally  inspected  meat  and  meat  food 
products  derived  from  cattle,  sheep,  swine,  goats,  or 
horses,  that  are  not  exempt  from  inspection  must  be 
treated  (denatured)  in  a  manner  to  alter  their  resemb¬ 
lance  to  an  article  of  human  food  if  moved  interstate.  This 
would  apply  to  animal  food  composed  in  whole  or  in  sub¬ 
stantial  part  of  material  derived  from  cattle,  sheep,  swine, 
goats,  or  horses.  The  Federal  Meat  Inspection  Branch  will 
give  an  opinion  of  the  acceptability  of  the  denaturing 
when  furnished  a  sample. 

However,  animal  food  packed  in  hermetically  sealed,  re¬ 
tort  processed,  conventional  retail-size  (approximately  1 
pound)  containers  and  labeled  conspicuously  as,  for  ex¬ 
ample,  “animal  food,”  “dog  food,”  “dog  and  cat  food,” 
and  the  like,  is  not  required  to  be  denatured.  This  means 
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Make  in  duplicate;  send  one  copy  to  Chief,  Meat  Inspection  Branch,  U.S.  Department  of  Agriculture,  Washington  D.  C. 
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that  the  name  of  the  product,  such  as  “dog  food,”  should 
appear  on  the  main  panels  of  the  label  in  letters  at  least 
three  times  larger  than  the  letters  used  in  the  words  de¬ 
scribing  the  materials  derived  from  cattle,  sheep,  swine, 
goats,  or  horses,  wherever  the  latter  appear  on  the  label, 
and  with  the  background  being  equally  as  contrasting  in 
the  case  of  the  former  as  in  the  case  of  the  latter.  In 
judging  the  3  to  1  ratio,  the  height,  width,  and  thickness 
of  the  letters  are  taken  into  consideration.  If  it  is  desired 
to  use  a  label  in  lieu  of  denaturing  the  canned  article,  it  is 
suggested  that  a  sketch  of  the  proposed  label  be  sent  to 
the  Washington  office.  If  found  acceptable,  the  finished 
label  can  be  printed.  If  the  sketch  is  to  be  returned,  two 
copies  should  be  furnished.  The  color  scheme  should  be 
indicated. 

Jurisdiction  exercised  by  the  Federal  Meat  Inspection 
Branch  over  labeling  in  lieu  of  denaturing  in  connection 
with  canned  animal  food  moving  interstate  comes  from 
the  applicability  of  the  Federal  Meat  Inspection  Act  or  the 
Federal  Horse  Meat  Act  and  regulations  promulgated 
thereunder.  This  does  not  override  the  authority  of  any 
other  agency  having  jurisdiction  in  connection  with  the 
interstate  movement  of  canned  animal  food. 

25.18.  The  various  forms  used  in  reporting  the  trans¬ 
actions  arising  from  the  application  of  section  25.13  of 
the  regulations  will  be  handled  at  the  station  when  per¬ 
mits  are  issued  for  the  return  to  an  official  establishment 
of  alleged  unsound  meat  or  product  that  is  in  commercial 
channels.  This  will  mean  that  the  triplicate  copy  of  the 
Form  M.  I.  409-1  (formerly  Form  M.  I.  131)  will  not  be 
sent  to  the  Washington  office.  However,  the  original  copy 
of  the  permit  will  be  handled  by  the  initial  carrier  as  in¬ 
dicated  in  the  regulations  and  mailed  to  the  Washington 
office.  It  will  no  longer  be  necessary  to  use  Form  M.  I. 
409-2  (formerly  Form  M.  I.  131-B),  as  the  disposition  of 
the  returned  alleged  unsound  product  can  be  noted  on  the 
station  copy  of  the  Form  M.  I.  409—1  yvithout  any  report 
of  its  disposition  being  made  to  the  Washington  office. 

Forms  (409—1  triplicate  and  409—2)  used  in  connection 
with  permits  issued  under  the  authority  of  the  Washing¬ 
ton  office  in  accordance  with  the  proviso  in  paragraph 
25.13(d)  of  the  regulations  should  be  sent  to  the  Wash¬ 
ington  office  in  accordance  with  the  instructions  on  the 
forms. 
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25.19  In  the  event  it  is  necessary  to  denature  non- 
federally  inspected  rendered  fat  which  resembles  an  edible 
product  and  which  is  offered  for  exportation,  importation, 
or  interstate  movement,  the  following  denaturants  may  be 
used  in  the  proportions  indicated  below.  To  each  750 
pounds  of  fat,  use : 

(a)  One-third  ounce  brucine  dissolved  in  a  mixture  of 
two  parts  alcohol  (ethyl,  methyl,  isopropyl,  or  de¬ 
natured)  and  four  parts  pine  oil  or  oil  of  rosemary. 
(The  amount  of  alcohol  and  pine  oil  or  oil  of  rosemary 
is  not  specified  as  it  is  only  required  that  enough  be 
used  to  dissolve  the  one-third  ounce  of  brucine.) 

(b)  One-half  gallon  of  creosote. 

(c)  Two  gallons  pine  tar. 

(d)  One-fourth  gallon  pyridin. 

(e)  One-half  gallon  No.  2  fuel  oil  or  approved  min¬ 
eral  oil. 

The  foregoing  denaturants  may  also  be  used  to  denature 
fats  offered  for  importation  in  the  unmelted  state,  but  it 
will  be  necessary  to  increase  the  volume  of  the  brucine 
mixture  denaturant  so  that  there  will  be  enough  to  place 
it  in  the  bung  borings  into  the  fat  in  different  directions 
so  that  there  is  for  each  750  pounds  of  unmelted  fat  one- 
third  ounce  of  brucine  dissolved  in  a  one-half  gallon  mix¬ 
ture  consisting  of  ethyl,  methyl,  isopropyl,  or  denatured 
alcohol  and  one  and  one-third  ounces  of  pine  oil  or  oil  of 
rosemary. 

It  is  the  shipper’s  responsibility  to  see  that  the  article 
is  acceptably  denatured. 

PART  26 — FEDERAL  FOOD,  DRUG,  AND  COSMETIC  ACT 

26.1  The  following  is  quoted  from  a  memorandum  by 
Dr.  L.  D.  Elliott,  Acting  Commissioner  of  Food  and 
Drugs,  Food  and  Drug  Administration,  Federal  Security 
Agency,  Washington,  D.  C.  The  quotation  deals  only  with 
meats  and  meat  food  products  which  are  located  outside 
inspected  premises  and  it  is  a  clear  statement  concerning 
the  integration  of  the  Federal  meat  inspection  and  Fed¬ 
eral  food  and  drug  activities  in  that  connection: 

“After  discussing  with  Dr.  Miller  . . opera¬ 
tions  in  meat,  . I  advised  him  that  Mr.  Ol¬ 

sen  had  suggested  that,  for  the  benefit  of  our  field 
stations,  we  restate  the  policy  and  procedure  regarding 
the  action  which  should  be  taken  under  our  law  against 
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interstate  shipments  of  meats  and  meat  food  products 
found  to  be  violative  of  the  provisions  of  our  law.  I 
pointed  out  that  we  had  been  operating  under  the  gen¬ 
eral  understanding  that  since  the  Meat  Inspection  Act 
had  no  seizure  provision,  the  Meat  Inspection  Division 
in  general  welcomed  our  invoking  our  seizure  pro¬ 
visions  to  remove  from  the  market  any  meat  food  prod¬ 
ucts  which  were  unsound  and  unwholesome. 

“As  a  result  of  my  discussion  with  Dr.  Miller  this 
day,  I  am  setting  down  below  the  following  facts  and 
procedures  as  a  guide  to  our  stations  when  they  en¬ 
counter  interstate  consignments  of  inspected  meat  or 
meat  food  products  which  are  adulterated  in  any  sub¬ 
stantial  manner. 

i 

“Section  902  (b)  of  our  law  exempts  meats  and  meat 
food  products  from  its  provisions  to  the  extent  of  the 
application  of  the  Meat  Inspection  Act.-  Since  the  Meat 
Inspection  Act  contains  no  seizure  provisions,  meats 
and  meat  food  products  which  are  violative  of  our  Act 
are  therefore  not  exempt  from  seizure  under  our  law. 
The  Meat  Inspection  Division  has  in  the  past  and  will 
continue  to  welcome  seizure  actions  by  us  against 
violative  meat  food  products  found  in  interstate  chan¬ 
nels  in  the  interest  of  the  protection  of  the  public  in 
view  of  their  own  inability  to  take  such  action.  If  a 
M.  I.  D.  inspector,  or  other  representative  of  that 
agency  stationed  anywhere  in  the  field,  encounters  a 
consignment  of  a  meat  product  which  he  finds  to  be  or 
has  reason  to  suspect  of  being  unsound  and  unwhole¬ 
some,  he  has  no  authority  under  his  law  to  institute  ac¬ 
tion  against  it  but  he  has  the  responsibility  of  calling 
the  consignment  to  the  attention  of  the  nearest  avail¬ 
able  regulatory  food  official  who  does  have  the  authority 
to  seize  it  or  to  put  some  restraining  order  on  it  to  pre¬ 
vent  its  distribution  to  the  consuming  public.  If  the 
inspector  is  located  in  one  of  our  station  cities  or  where 
one  of  our  inspectors  may  be  nearby,  he  calls  it  to  the 
attention  of  our  station  or  inspector,  and  in  so  doing  he 
is  saying  in  effect  that  the  Meat  Inspection  Division  is 
turning  the  consignment  over  to  the  Food  and  Drug 
Administration  for  whatever  action  it  deems  appropri¬ 
ate  under  its  seizure  provisions.  If  the  M.  I.  D.  inspector 
happens  to  be  located  at  a  place  remote  from  any  of  our 
people,  but  near  a  state  official,  he  would  call  the  atten- 
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tion  of  the  state  official  to  a  violative  consignment  for 
whatever  action  the  state  official  might  desire  to  take 
under  his  law. 

“If  an  obviously  violative  interstate  shipment  of  meat 
food  product  is  located  or  detected  by  our  own  people 
rather  than  by  a  M.  I.  D.  field  inspector,  the  Meat  In¬ 
spection  Division  has  no  objection  to  our  proceeding 
with  action  under  our  law,  but  expects  us  to  notify  the 
nearest  M.  I.  D.  office  of  the  facts  not  only  as  a  matter 
of  maintaining  proper  cooperative  contact,  but  to  en¬ 
able  the  Meat  Inspection  Division  to  institute  a  prompt 
investigation  at  the  establishment  where  the  consign¬ 
ment  originated  to  locate  and  correct  conditions  that 
might  be  responsible  for  the  deterioration  of  the  prod¬ 
uct. 

“Sometimes  the  consignee  of  a  shipment,  upon  sus¬ 
pecting  it  of  being  unsound  or  otherwise  unfit  for  food, 
desires  to  ship  it  back  to  the  inspected  establishment 
where  it  originated.  However,  the  Meat  Inspection  Act, 
according  to  my  understanding,  makes  both  the  shipper 
and  the  carrier  amenable  to  the  penal  provisions  for  the 
interstate  shipment  of  an  unsound  meat  food  product. 
Therefore,  to  take  care  of  the  situation  where  a  con¬ 
signee  desires  to  ship  the  suspected  consignment  back 
to  the  establishment  where  the  Meat  Inspection  Divi¬ 
sion  can  reassume  jurisdiction,  the  Meat  Inspection 
Division  is  authorized  to  issue  a  permit  to  the  reshipper 
and  carrier,  which  in  effect  exempts  them  from  the 
penal  provisions  of  the  Act  on  that  particular  reship¬ 
ment.  The  issuance  of  such  a  permit  is  not  to  be  inter¬ 
preted  as  a  desire  on  the  part  of  the  Meat  Inspection 
Division  that  the  Food  and  Drug  Administration  re¬ 
frain  from  seizure  of  the  goods  in  the  hands  of  the 
consignee.  As  a  matter  of  fact,  since  the  Meat  Inspec¬ 
tion  Division  has  no  jurisdiction  over  the  goods  shipped 
under  such  a  permit  until  they  reach  the  inspected  es¬ 
tablishment,  there  is  nothing  to  prevent  the  diversion 
of  the  consignment  enroute. 

“The  M.I.D.  is  perfectly  willing  for  us  to  proceed 
with  any  contemplated  seizure  so  that  if  the  goods  are 
subsequently  taken  down  under  bond  for  reshipment 
to  the  inspected  establishment  for  segregation  and 
destruction  of  the  unfit  material,  there  will  be  the 
additional  safeguard  of  a  bond.” 
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PART  27— IMPORTED  PRODUCTS 

27.1  The  regulations  in  Part  29  of  the  Meat  Inspection 
Regulations  have  been  extended  to  cover  the  importation 
of  horse  meat  and  horse  meat  food  products,  When  and  if 
the  horse  meat  inspection  of  any  foreign  country  is  rec¬ 
ognized,  the  name  of  such  country  will  be  added  to  Sec¬ 
tion  29.10  of  the  Meat  Inspection  Regulations. 

27.2  It  must  be  constantly  borne  in  mind  that  meat 
and  meat  food  products  derived  from  ruminants  or  swine 
are  also  subject  to  restrictions  imposed  by  an  order  known 
as  BAI  Order  3733vhen  imported  from  countries  in  which 
the  contagious  and  communicable  disease  of  rinderpest  or 
foot-and-mouth  disease  exists. 

27.3  To  be  acceptable,  the  foreign  meat  inspection 
certificate  in  the  form  prescribed  in  section  27.6  of  the 
regulations  must  be  signed  by  an  official  authorized  by  the 
National  Government  of  the  foreign  country  in  which  the 
product  is  prepared  and  whose  name  and  signature  have 
been  officially  published  by  the  Branch.  A  foreign  meat 
inspection  certificate  approved  and  published  by  the 
Branch  may  be  accepted  in  lieu  of  the  foregoing  de¬ 
scribed  certificate  regardless  of  whose  signature  appears 
thereon  if  otherwise  acceptable. 

27.4  It  occasionally  happens  that  a  consignment  of 
canned  meat  or  meat  food  product  covered  by  one  foreign 
official  meat  inspection  certificate  will  be  separated  into 
several  lots.  These  lots  will  be  unloaded  at  various  ports. 
Usually  such  shipments  consist  of  canned  product  from 
South  American  countries.  For  the  handling  to  be  uniform 
at  various  ports,  the  station  to  which  is  presented  the 
original  official  meat  inspection  certificate  covering  the 
entire  consignment  will  request  the  broker  to  furnish 
sufficient  copies  (photostat)  so  there  will  be  one  of  the 
latter  for  the  inspector  in  charge  at  each  of  the  stations 
to  which  one  of  the  lots  comprising  the  consignment  is 
destined.  The  initial  station  will  authenticate  each  of  the 
certificate  copies,  placing  on  it  the  name  of  the  station  to 
which  the  copy  applies  and  the  number  of  cases  of  prod¬ 
uct  that  will  be  put  ashore  there.  The  original  certificate 
will  be  marked  to  indicate  the  same  information,  but  if 
there  is  not  sufficient  space  on  the  certificate  to  do  this, 
then  the  information  shall  be  placed  on  a  separate  sheet 
and  securely  affixed  to  the  certificate.  When  it  is  sent  to 
Washington  the  Form  M.  I.  410-2  that  accompanies  the 
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original  certificate  should  be  directed  to  the  attention  of 
the  Special  Projects  Section. 

27.5  There  is  available  Form  M.I.  410-8,  Application 
for  Inspection  of  Meat  and  Products  for  Importation, 
which  may  be  used  by  importers  for  making  applications 
for  inspection  of  imported  product.  Other  means  satis¬ 
factory  to  the  inspector  in  charge  may  be  used  to  make 
applications  for  import  inspection. 

27.6  Inspectors  in  charge  occasionally  receive  requests 
to  inspect  at  other  than  official  establishments  product 
offered  for  importation.  They  are  authorized  to  respond 
to  such  requests  in  connection  with  imported  product 
handled  in  accordance  with  Section  27.8  of  the  regula¬ 
tions.  This  applies  whether  the  product  is  located  within 

"the  limits  of  the  official  station  or  substation  or  at  a  place 
so  situated  geographically  that  the  import  inspection 
would  logically  be  handled  by  the  station  receiving  the 
request.  In  the  latter  case,  the  availability  of  an  inspector 
must  necessarily  be  considered.  For  example,  if  the  meat 
inspection  work  in  any  of  our  small  stations  is  such  as  to 
require  the  constant  attention  of  the  inspector  or  in¬ 
spectors  there  assigned  to  a  degree  that  the  request  can¬ 
not  be  honored  then  the  person  making  request  for  service 
should  be  so  informed  and  asked  to  resubmit  his  request 
to  the  inspector  in  charge  of  a  larger  station  where  an 
inspector  would  be  available,  either  near  the  place  where 
the  product  is  located  or  to  the  Washington  office.  In  some 
cases,  the  inspector  in  charge  may  transmit  such  a  request 
to  the  Washington  office  if  he  thinks  such  action  is  de¬ 
sirable. 

The  party  requesting  the  inspection  service  is  to  reim¬ 
burse  the  meat  inspection  appropriation  for  the  expense 
of  travel  and  subsistence  that  an  inspector  incurs  while 
away  from  his  official  station,  but  no  charge  shall  be  made 
for  the  time  of  the  inspector  against  the  person  or  firm 
requesting  the  service.  Information  should  be  given  to  the 
Washington  office  on  the  current  billing  form.  The  em¬ 
ployee  is  to  claim  reimbursement  in  the  regular  manner 
on  standard  Form  1012.  The  party  requesting  the  service 
is  to  reimburse  the  meat  inspection  appropriation  for  in¬ 
spection  during  overtime  period. 

27.7  It  is  very  important  that  a  thorough  and  compre¬ 
hensive  examination  be  made  of  product  offered  for  im¬ 
portation  so  that  only  that  which  meets  the  requirements 
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is  eligible  for  entry  as  U.  S.  inspected  and  passed  prod¬ 
uct.  Foreign  canned,  shelf  size  hams  (less  than  three- 
pounds)  are  products  that  fall  in  a  special  category.  The 
import  inspection  procedure  differs  from  that  followed 
with  usually  stable  products  such  as  canned  corned  beef, 
canned  roast  beef  parboiled  and  steam-roasted,  and  the 
like.  They  are  also  handled  differently  from  the  “Perish¬ 
able,  Keep  Under  Refrigeration”  type  of  product.  It  is  a 
requirement  that  shelfsize  canned  hams  be  processed  for 
a  sufficient  period  of  time  and  at  a  high  enough  temper¬ 
ature  to  make 'them  stable.  To  determine  this,  it  has  been 
found  necessary  to  incubate  samples  from  each  lot.  It  is 
required  that  the  importer  arrange  for  the  incubation 
which  should  be  at  a  place  that  is  suitable  as  well  as  satis¬ 
factory  to  the  inspector  in  charge.  The  initial  sample  in¬ 
spection  of  5  to  10  percent  should  reveal  less  than  one- 
quarter  of  one  percent  unsound  and/or  suspicious  cans. 
If  this  is  so,  then  there  is  incubated  one  case  which  is 
usually  twenty-three  cans  after  one  has  been  used  for 
sample  purposes.  Should  suspicious  or  unsound  can  or 
cans  develop  upon  incubation,  a  detailed  report  should  be 
furnished  the  Washington  office.  You  will  then  be  in¬ 
structed  whether  further  action  is  to  be  taken  or  whether 
the  lot  should  be  refused  entry. 

27.8  The  number  of  cans  found  upon  sample  inspec¬ 
tion  to  be  unsound  owing  to  nail  or  hook  holes,  crushed  or 
badly  damaged  seams  or  other  external  marks  of  violence 
need  not  be  included  in  the  total  number  of  unsound  cans 
when  the  calculation  is  made  to  determine  the  percentage 
suspicious  and  unsound  of  a  consignment.  However,  dis¬ 
position  of  such  unsound  cans  must  be  in  accordance  with 
the  regulations,  and  their  suitability  for  entry  must  be 
judged  on  the  findings. 

27.9  Special  reports  are  requested  for  importations  of 
cured  meat  the  destination  of  which  is  restricted  to  es¬ 
tablishments  maintained  under  Federal  meat  inspection 
because  foot-and-mouth  disease  or  rinderpest  is  present 
in  the  country  of  origin.  Information  from  the  U.S.  Cus¬ 
toms  Service  is  to  the  effect  that  in  many  cases  in  which 
some  of  the  meat  is  refused  entry  or  is  condemned,  this 
amount  takes  a  different  rate  of  duty  from  the  amount 
passed  for  entry,  depending  on  how  the  meat  is  disposed 
of. 

Accordingly,  when  there  are  any  entries  in  the  “refused 
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entry  and/or  condemned''  columns  on  Form  MI-410-2 
(formerly  109J),  the  disposition  of  the  meat  should  be 
given  by  adding  to  the  form  one  or  all  of  the  statements 
below  as  the  case  may  be : 


Converted  to  tankage .  pounds 

Destroyed  . . pounds 

Exported  to . pounds 


If  the  second  statement  is  used,  indicate  the  method  of 
destruction  such  as  “destroyed  by  incineration."  If  the 
third  statement  is  used,  give  the  name  of  the  country  to 
which  the  meat  is  exported,  for  example,  “exported  to 
Mexico."  Naturally,  none  of  the  statements  need  be  added 
if  all  of  the  meat  is  passed  for  entry. 

The  Customs  Service  has  furnished  information  that 
sometimes  inspectors  have  failed  to  report  the  disposition 
of  product  following  import  inspection.  In  some  cases,  the 
entries  have  been  nearly  a  year  old.  Close  attention  should 
be  given  to  sending  the  duplicate  copy  of  MI  Form  410-2 
to  the  Collector  of  Customs  at  the  port  of  entry  without 
delay.  The  instructions  on  the  footnote  of  the  form  and  in 
section  27.15  of  the  Meat  Inspection  Regulations  should 
be  closely  observed. 

27.10  When  any  condition  or  circumstance  out  of  the 
ordinary  is  reported  on  Form  410-2  (109-J),  the  Wash¬ 
ington  copy  should  be  directed  to  the  attention  of  the 
Special  Projects  Section.  A  transmitting  letter  is  usually 
not  necessary,  but  Form  AD  514  (reference  slip)  or  a 
small  slip  of  paper  may  be  used. 

27.11  When  it  is  necessary  to  correspond  with  the 
Branch  concerning  a  particular  consignment  of  imported 
product,  it  is  important  that  full  identification  of  the 
shipment  be  given  in  the  opening  paragraph  of  the  letter. 
This  should  include : 

(a)  Number  of  cases,  where  canned  product  is  in¬ 
volved,  or  weight  of  bulk  shipment. 

(b)  Number  and  size  of  units  in  the  container. 

(c)  Name  of  the  product,  including  the  brand  name. 

(d)  Country  of  origin. 

(e)  Name  of  vessel  or  car  number. 

(f)  Date  of  arrival. 

(g)  Customs  entry  number. 

(h)  Name  and  address  of  consignor. 

(i)  Name  and  address  of  consignee. 

(j)  Any  other  pertinent  identification. 
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For  example:  2,000  cases  (48/12)  blank  brand  canned 
corn  beef,  Product  of  Argentina,  ex  S.  S.  Rowboat ,  No¬ 
vember  12,  1949,  customs  entry  No.  2  consigned  by  blank 
blank  and  company,  Buenos  Aires,  Argentina,  to  blank 
and  company,  211  East  First  Street,  N.Y. 

This  is  the  reason  that  many  inquiries  from  brokers 
and  importers  are  received  so  it  is  highly  necessary  that 
our  files  be  complete  in  identity. 

27.12  Foreign  product  presented  for  importation  bear¬ 
ing  grade  markings  the  same  as  those  used  by  the  Meat 
Grading  Branch,  Agricultural  Marketing  Service,  United 
States  Department  of  Agriculture  shall  not  be  passed  for 
entry  into  this  country  until  such  time  as  the  grade  mark¬ 
ings  have  been  verified  by  an  official  representative  of  the 
Meat  Grading  Branch. 

27.18  Five  copies  of  the  Form  M.  I.  422-2  will  be  pre¬ 
pared  at  the  station  for  each  sample  of  imported  product. 
The  form  should  bear  a  statement  indicating  whether  a 
copy  of  an  approved  label  is  on  file  at  the  station.  The 
original  and  three  copies  will  be  forwarded  with  the 
sample,  one  copy  being  attached  to  the  sample  by  what¬ 
ever  means  are  most  appropriate.  The  fifth  copy  will  be 
retained  in  the  station  file.  When  the  laboratory  findings 
are  completed,  they  shall  be  reported  on  three  of  the 
copies  received  from  the  station  with  the  sample.  The 
original  shall  be  returned  to  the  inspector  in  charge,  one 
copy  shall  be  forwarded  to  the  Special  Proiects  Section  in 
Washington,  D.  C.,  and  another  copy  shall  be  retained  by 
the  laboratory  for  an  office  record. 

When  the  sample  is  not  passed  by  the  laboratory  be¬ 
cause  it  does  not  comply  with  some  regulatory  require¬ 
ment,  the  fourth  copy  will  be  utilized  by  the  chemist  in 
charge;  otherwise  it  may  be  discarded.  He  will  in  such 
cases  be  returning  to  the  station  two  copies  showing  the 
laboratory  findings.  If  there  is  not  sufficient  space  on  the 
face  of  the  form  for  this,  the  top  part  pf  the  reverse  side 
of  the  form  may  be  used. 

The  inspector  at  the  station  will  show  the  disposition 
made  of  the  product  on  the  reverse  side  of  the  forms  and 
will  send  one  copy  to  the  Special  Projects  Section  in 
Washington,  D.  C-,  retaining  the  other  for  the  station  file. 

27.14  The  maximum  quantity  of  hams,  bacon,  and  fresh 
100  pounds :  canned  meats,  sausage,  and  similar  products 
meat  permitted  entry  for  personal  use  of  the  consignee  is 
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other  than  summer  sausage  is  50  pounds ;  lard,  20  pounds ; 
summer  sausage,  20  pounds. 

27.15  The  instructions  relative  to  personal  consump¬ 
tion  entries  are  amplified  to  require  that  boneless  cured  or 
cooked  meat  from  countries  in  which  exist  food  and  mouth 
disease  or  rinderpest  must  be  entered  and  handled  in  the 
same  manner  as  regular  commercial  importation  in  order 
to  comply  with  Animal  Inspection  and  Quarantine  Branch 
ruling. 


27.16  (a)  The  form  and-substance  of  the  meat  inspec¬ 

tion  certificates  of  the  following  foreign  countries  have 
been  approved  as  conforming  to  requirements  of  sections 
27.6  (e)  and  (/)  of  the  meat  inspection  regulations.  Such 
certificates  are  acceptable  to  cover  importations  of  meat 
and  meat  food  products  from  these  countries  regardless 
of  whose  signature  appears  on  the  certificates.  Unless 
otherwise  indicated,  the  certificates  comply  with  section 
27.6  (e)  : 


Argentina 

Australia 

Belgium 

Brazil 

Canada 

Cuba 

Czechoslovakia 

Denmark 

Dominican  Republic 
England  and  Wales 
Finland 
France 

Germany  (Federal  Re¬ 
public) 

Honduras 


Iceland 

Ireland  (Eire) 
Italy 

Madagascar 
Mexico 
Netherlands 
New  Zealand 
Northern  Ireland 
Norway 
Paraguay 
Poland 
Scotland 
Spain 
Sweden 
Uruguay 


The  foreign  meat-inspection  certificate  is  to  be  forwarded 
to  the  Washington  office  with  the  original  of  completed 
Form  M.  I.  410-2  (formerly  109-J). 

(b)  Meat-inspection  certificates  from  Poland  and 
Czechoslovakia  should  be  authenticated  by  an  American 
Consul  or  Vice  Consul  to  be  acceptable.  The  form  of 
authentication  is  given  below : 


SS:  (venue). 
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I,  (name  of  authenticating  officer) ,  (title) ,  duly  commis¬ 
sioned  and  qualified,  do  hereby  certify  that  (name  of  of¬ 
ficer)  signing  (name  of  country)  meat  inspection  certifi¬ 
cate,  has  been  declared  by  competent  (name  of  country) 
authorities  to  have  been,  at  the  time  he  signed  the  annexed 
certificate,  (title  of  meat  inspector),  fully  competent  to 
sign  and  assume  responsibility  for  such  a  certificate. 

In  Witness  Whereof  I  have  hereunto  set  my  hand  and 
affixed  the  seal  of  the  (title  of  American  mission)  at 

(place)  this . day  of . ,  19 . 

(Signature  of  officer) 
(Official  title  of  officer) 

«!•  *l»  «|t  il# 

•p  *p 

*  *  *  *  * 

if*  jjc 

Service  No . 

Item  No.  38,  no  fee 

27.17  Facsimiles  of  approved  foreign  meat-inspection 
certificates  and  the  names  and  facsimile  signature  of 
officials  authorized  by  their  governments  to  issue  official 
foreign  meat  inspection  certificates  follow. 
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ARGENTINA 


lUpuMic* 


* 


Argentina 


MINISTERIO  OE  AQRICUITURA  Y  GANADERIA 

DIRECCION  GENERAL  DE  SANIDAD  ANIMAL 

EXNRTACXM  A  LOS  BTADOS  UNIDOS  DE  NORTE  AMERICA 

CMTiCAOO  DC  MtffCCION  DC  CAINES  V  SUS  OCMVAOOS  COMES  TALES 


(•)  - - - - - 

miwcm  . . — - - - - 

dr  ttrHfica  par  rl  prrttatr,  (*«  la  tarar  j  dtrivadn  tamrtllklrt  dr  la  taitmm, 

m 

dtialladat  an  rata  trrrtfleadt,  prattdra  dr  aaimalrt  (•) _ _ 

Am  tUr  rrmrtidr*  a  hupaeelaa  aaaHarU  artrrlaarla  mWwW,  amtet,  daraatt  9  drtpaig 
it  faraadaa  9  far  dUka  earmr  9  drriaadat  aUmrartelaa  kaa  tida  ratratradr*  m  pnirctat 
raadlalamrt  kigUaitaa  9  bar  a  at  am  ahtalata  Para  at  eaarama  kamana.  Sr  trrtl/lea  trmklra 
fra  aa  trartara  ni  kaa  rtdr  tratadat  taa  nt»t»»  prnrrvatlvr,  maitria  talaraair,  it  rtrru 
rakrtaaria  algaaa  prrkiklda  par  tar  rrglamraiaeiraat  at  grain  dr  la  latpretlda  dr  Carats 
drl  kllairtrria  dr  4  grit  altar  a  dr  lat  t sirdar  U  mid  at  dr  Nartr  America. 

MAH  CAS  DB  IDBNTIFICACION  BN  LAS  CARNES  O  LOS  BULTOS 


Mrmhtmtr  ....  _  .  _ 

Prattdratia  _ _ .  .  . 

Vapar _  Dmiaa 

Caaalgaataria  _ _ _ 

Martar  dr  rmkargar  _ 


DCTALLB  DBL  CAROAMBNTO 


rv 


(•/ 


Ol  U)W  f  tm+a  «a  Mm. 


*»>  r>r 
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AUSTRALIA 


COMMONWEALTH  OF  AUSTRALIA. 

71m  Commerce  ( Trade  Descriptions)  Act  1905-1931. 

DEPARTMENT  OF  COMMERCE  AND  AGRICULTURE. 

Certificate  as  to  Suitability  of  Meat,  Canned  Meat,  Meat  Extract,  or  Meat  Essence  for  Export. 

This  is  to  certify  that . . 

branded  at  under  and  thipped  per  SS . . 

to .  . . on . ... . 19 . 

hat  been  examined  and  found  by  ante-mortem  and  post-mortem  intpection  to  be  free  from 
diseate  and  auitable  in  every  way  for  human  contumption.  and  that  no  injuriout  ingredient 
hat  been  uted  in  itt  preparation. 

Exporter.  Meet.  ,  Brand.  No.* 


.  m  the  State  of . 

*he . day  of... . 19. . . 


liwd  i 


m  tht  can  aa,  bo 


Examining  Ofam. 


IMS.. 


0/  Alltofttj :  L  0.  SwidM.  CmmimNS  0«Trrsoi«at  Pnnttr.  Canberra. 
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BELGIUM 

{Par.  27.6  (/)  of  the  Meat  Inspection  Regulations) 


VETERINARY  SERVICES 


Official  Meat  Inspection  Certificate 


for  pork  and  pork  products 


1  hereby  certify  that  the  article  or  articlea  herein  described  are  of  a 
kind  prepared  cuetomarily  to  he  eaten  without  cooking,  and  contain 
muacle  tiaaue  of  pork  which,  when  freah  or  freshly  cured  in  salt,  were 
subjected  to  a  temperature  not  higher  than  5*  F.  for  not  leas  than  20 
days  or  otherwise  treated  as  specified  by  the  Chief  of  the  Bureau  of 
Animal  Industry,  and  that  said  articles  contain  -no  muscle  tissue  of  pork 
which  has  not  been  treated  as  herein  specified. 

Kind  of  product: . Number  pieces  and  packages: ......  Weight! ...... 

Identification  marks  on  meats  and  packages  t 

Consignor  :  . . 

Address  :  . . . . . . . . . . 

Consignee  t  . . . . . . . . . . . . 

Destination  :  . . . 

Shipping  marks  t  . . . . . ... . . . . . . . . 


Veterinary  surgeon  a£j>ointei 
by  the  Government 


<•) 
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BELGIUM 

(Par.  27.6  (/)  of  the  Meat  Inspection  Regulations) 


Kingdom  of  Belgium 

MINISTRY  OF  PUBLIC  HEALTH 


VETERINARY  SERVICES 


Official  Meat  Inspection  Certificate 


for  pork  and  pork  products 


1  hereby  certify  thet  the  article  or  art  idee  herein  Jeiciibcd  ere  of  n 
kind  prepared  cue  tom  a  r  LI  y  to  be  eaten  without  cooking,  and  contain 
muscle  tissue  of  pork  which,  when  fresh  or  freshly  cured  in  salt,  were 
subjected  to  a  temperature  not  higher  than  5*  F.  for  not  less  than  20 
days  or  otherwise  treated  as  specified  by  the  Chief  of  the  Bureau  of 
Animal  Industry,  and  that  said  articles  contain  -no  muscle  tissue  of  fork 
which  has  not  been  treated  as  herein  specified. 

Kind  of  product : . Number  of  pieces  and  packages: . Weight  i . 

Identification  marks  on  meats  and  package*  t 

Consignor  t  . . . 

Address  :  . . . „ . . . . . 

Consignee  :  . . . . . . . . 

Destination  t  . . . . . . . . 

Shipping  mark*  t  . . . . . 


SmI 

W  Vetrliin 


Veterinary  surgeon  *//o< rated 
iff  tie  Government 


IMPORTED  PRODUCTS 


153 


BRAZIL 

m 

UIMI«Tt«lO  OA  A«niCULTUAA  IfcWt  D 

OVAKTAMfMTO  MACIONAL  OA  AWOOUC&0  ANMM. 

MVtSAO  OC  INS^CCAO  OC  PKOOUTOS  DC  ONtQCM  ANIMAL 


CERTHCADO  0FK3AL  PARA  PRODUTOS  CARNEOS  COMESTIVEIS 


IlMAaWr  Mm» 


Ul*.  XIk  —  Mf  14 
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CANADA 


CANADA 

DEPARTMENT  OP  AGRICULTURE 
PRODUCTION  RKRVICC 
HEALTH  OP  ANIMALS  DIVISION 

CERTIFICATE 

COVERINO 

MEAT  AND  CANNED  POOD# 


PORM  PHA  92 

l.l.t-IPM  Hlt-UI 


no.  310303 


ESY. 

HO  -  -  -  --  - 


THIS  IS  TO  CERTIFY  THAT  THS  MEAT  OS  MEAT  FOOD  PRODUCTS  HEREIN  DESCRISEO  WERE  DERIVED  FROM 
ANIMALS  WHICH  RECEIVED  ANTE-MORTEM  AND  POST-MORTEM  VETERINARY  INSPECTION  AT  TNE  TIME  OP 
SLAUGHTER,  AND  THAT  SAID  MEAT  AND  MEAT  POOD  PRODUCTS  ARE  SOUND.  HEALTHFUL.  WHOLESOME  AMO 
OTHERWISE  FIT  FOR  HUMAN  FOOD.  AND  HAVE  NOT  SEEN  TREATED  WITH  AND  DO  NOT  CONTAIN  ANT  PRE¬ 
SERVATIVE.  COLOURING  MATTER,  OR  OTHER  SUSSTAHCS  NOT  PERMITTED  ST  THE  MEAT  ANO  CANNED  FOOOO 
ACT  A»;D  REGULATIONS.  AND  HAVE  SEEN  MANOLEO  ONLY  IN  A  SANITARY  MANNER  IN  THIS  COUNTRY. 


KIND  OF  PRODUCT 


NO.  OF  PIECES 
OR  PACKAGES 


WEIGHT 


SRITISM 
EXPORT 
LASEL  NO'S 


FOREIGN 
EXPORT 
STAMP  NO*S 


CONSISNOR 

AND 

ADORSSS 


CONSIGNEE 

ANO 

DESTINATION 


SHIPPING  MAOKS 
(NAME  OP  VESSEL 
OR  CAR  NO. 
AND  INITIALS) 


SNIPPER 


INSPECTOR  UNDER  MEAT  AND  CANNED  POODS  ACT 


IP  SHIPMENT  IS  UNLOADED  AND  RELOADED  WHILE  IN  TRANSIT.  OTHER  THAN  A  CHANGE  IN  MOOC  OP 
TRANSPORT.  NOTIFICATION  BY  WIRE  MUST  BE  SENT  TO  THE  VETERINARY  DIRECTOR  GENERAL.  OTTAWA* 

CANADA  ANO  FILL  IN  THE  FOLLOWING. 


LOADED. 


OATS 


AT. 


PLACE 


SIGNATURE  OF  OFFICER  OR  AGENT  OF  CARRIER  MAKING  INDORSEMENT 

ORIGINAL  ATTACH  T0  EXPORT  ENTRY  FORM  B13  to  be  handed 
UKIfelNAL  T0  0FFIC|AL  AT  port  0F  EXIT  FR0M  qaNADA 


IMPORTED  PRODUCTS 
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CANADA 

{Par.  27 M  (/)  of  the  Meat  Inspection  Reputations) 


DOMINION  OF  CANADA 


M.  *t  k.  Ttrm  M 


PEPARTMENT  OF  AGRICULTURE— HEALTH  OF  ANIMALS  BRANCH 

MEAT  AND  CANNED  FOODS  DIVISION 


PLACt  . DATE 

EST.  No . 


Official  Meat  Inspection  certificate  for  Pork,  and  Pork  Product!,  for  ihlpment  to  United  States,  of 
articles,  or  articles  of  a  kind,  prepared  customarily,  to  be  eaten  without  cooking,  which  contain  muscle 
tissues. 


I  hereby  certify  that  the  article  or  articles  herein  described  are  of  a  kind  prepared  to  be  eaten 
without  cooking,  and  contain  muscle  tissues  of  pork  which,  when  fresh,  and  freshly  cured  in  salt,  were 
subjected  to  a  temperature  not  higher  than  5%  Fah.  for  not  less  than  twenty  days,  or  otherwise  treated 
as  specified  by  the  Chief  of  the  Bureau  of  the  Animal  Industry,  and  that  said  article  contains  no  muscle 
or  tissues  of  pork  which  has  not  Men  treated  as  herein  specified. 


kino  or  phoduct 


No.  or  necss  or  packages 


WSIOHT 


Identification  Marks  on  Meats  and  Paokages 


Consignor . . .  Address 

Consignee  . . Destination 

Shipping  Marks  (Name  of  vessel,  railway  or  express)  . 


Shipment  supervised  by 

(Aa  l»n  wr  m4m  II 


156 


MANUAL  OF  INSPECTION  PROCEDURES 


CZECHOSLOVAKIA 


REPUBLIKA  CESKOSLOVENSKA. 


ijfednt  potvrzeni  o  problidce  masa, 

M(j»  . — .  ,  Ceskoslovensko,  Datum  .  . t9 - . 

Potmujl  tlmtO/  fe  mtto  a  vfrobky  t  masa/  tde  popsanf*  pochizejt  se  tkotU/  ovcL 
vepfd  neb  ItOL  kterf  byly  pled  1  po  poriice  veterinifem  prohlfdnuty  afetoto  maso  ncbo 
tyto  vfrobky  t  masa  jsou  tdrav6  zdravotnf  bezzfvadn6  sdravl  prosp&nf  a!  jinak  xpdsobiU 
k  lidskf  vfflvf,  dile  fe  nebyly  upravoviny  konservovadly  a  batvtvy  a  te  neobsahuji  ttchco 
Utek  ani  jinfch/  kterf  nejsou  dovoleny  pfedpisy  o  kontrote  masa/  vydanymi  Departmental* 
rcmiddlstvl  Spojenfch  Stftd  Severoameriekych,  a  konefnfr  fe  dmto  masem  anebo  vyrobky 
z  masa  bylo  v  Ceskostovensku  naklidino  jen  zpdsobem  zdravotnf  nezfvadnfm. 


Drub  Ml 

fottt  kuifl  neb*  liiiUk 

VSHa 

' 

Ornate nf  totofnosti  ha  mate  a  obalech: 

Jmino  a  adresa  dodavatele: _ 

JrrUno  a  adresa  pfijemce: _ 

Znatky  dopravni : _ 


CMalnmk*. 

hcSncn  wadi  pcohlidbou  p» vttarfW) 


I.:  < 

w  tu—  I 


(Mfbi 
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CZECHOSLOVAKIA 

(Par.  27.6  (/)  of  the  Meat  Inspection  Regulations) 


REPUBLIKA  CESKOSLOVENSKA. 


Vfedn(  potvrzeni  o  prohlidce  vepfoviho  vnasa 
a  vyrobkfi  z  n$ho. 


MUto . . . — . .  Ccskoslovensko.  Datum _ _ _ 19. 


*  PocvRuji  tlmto.  It  zbofl  tde  popsan6  jest  toho  druhu/  jak  byvf  upravovino  k  jldlu 
bet  vafenL  fe  obsahuje  vepfovf  maso/  kter£  bylo  v  derstv£m  nebo  derttv<  nasolentfm  suvu 
chovftno  po  dobu  ne  kratil  nef  20  dnfl  pfi  teplotd  ne  vylJl  nef  5°  Fahrenheit*  (-  15°C), 
nebo  a  nlml  bylo  jinak  naklidino  tak,  jak  pfedepsino  pfednostou  Bureau  of  Animal. 
Industry  Spojenych  Stftd  Severoamerickych/  a  2e  toto  zbofi  neobsahuje  vepfovf  maao/ 
kter/ra  by  bylo  nalofeno  jinym  ipfltobem,  nef  jak  je  tde  uvedeno. 


Drub  zbofi 

Pofti  ku*fl  nebo  zfzilck 

Vfha 

Otno&nf  t otofnosti  n a  mast  a  obaltch:  — 

Jmdt to  a  adrtsa  dodavatt le:_ - - 

JnUno  a  adrtsa  pnjemce: - - — _ 

Znatkydopravnl: - _ 


Of*  ini  rauke. 


(Podpte  ■  hodno*  vcttrlLlf*  prohlldkou  povfhndko.) 


PWSbUi  To*o  tfladnl  poomtnf  mutt  ptorimli  kafdou  tSailku  vaptoWKo  mu*  •  vffobkfl,  pUpnwnfeh  k  |idlu  b«* 
MmMko  nM  (Mint,  sluiUtv*  •  iVcMpluIlH  Sunk*  ■  pod  l  Toto  dradnl  ponment  aud  bfd  pf*®o> 
tM  ftjtmmm  mitbo  |*k*  if  wap  urn  iMpikm*  Dvmommu  |mbmS1mv1  pH  pro  Wide*  ««  Spojttifch  StfwcK 


Cm.  *l  .  die. 


•I*)*. 
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DENMARK 


KINGDOM  OF  DENMARK 

Ministry  of  Agriculture 

Veterinary  Department 


Official  meat-inspection  certificate. 


City:  DENMARK.  Date: 

(By)  (DANMARK.)  (Dato) 

I  hereby  certify  that  the  meat  and  meat  food  products  herein  described  were 
derived  from  cattle,  sheep,  swine,  or  goats  which  received  artte-mortem  and  postmortem 
veterinary  inspections  at  the  time  of  slaughter,  and  that  such  meat  and  meat  food  pro- 
ducts  are  sound,  healthful,  wholesome,  and  otherwise  fit  for  human  food,  and  have  not 
been  treated  with,  and  do  not  contain,  any  preservative,  coloring  matter,  or  other  sub- 
stance  not  permitted  by  the  regulations  governing  the  meat  inspection  of  the  Danish 
Ministry  of  Agriculture,  and  that  said  meat  and  meat  food  products  have  been  handled 
only  in  a  sanitary  manner  in  this  country. 

(Jcg  stutterer  herved,  at  nedenfor  betkrevne  Kod  og  Kodprodukter  stammer  fra  Kvag, 
Fssr,  Svin  filer  Ceder,  tom  blcv  underksstet  VeUrlntrrkontrol  umlddelbsrt  far  og  umlddelbort 
efter  Slsgtnlngen,  og  st  naevnte  Kad  og  Kodprodukter  er  sunde  og  tjenligs  til  Mennetkefoda  og 
ikkc  er  behandlet  med  eller  Indeholder  noget  Konterverlngtttof,  Fsrveitof  eller  andet  Stof,  tom 
Ikke  er  lilladt  I  de  at  del  dantke  Lsndbrugtmlnltterium  lastsatte  Betleminelter  om  Kodkootrol, 
samt  at  ocvnlc  Kod  og  Kodprodukter  her  1  Landet  udelukkende  er  behandlet  paa  an  hyglejnitk 
Masde.) 


Kind  of  product: 

(Vsrent  Art) 

Number  of  pieces  or  packages: 

(Antal  colli) 

Gross-Weight: 

(Brattovxgt) 

Identification  marks  on  meats  and  packages: 
(Veterln.-ere  Kontrolmicrker  paa  Kad  og  Emballage) 

Consignor: 

(Aftander) 

Consignee: 

(Modtager) 

Shipping  marks: 

(Aftenderent  Fragtmvrker) 


Nclt-Wcight: 

(Nellovitgi) 


Address: 

(Adrette) 

Destination: 

(Bctlrinmf  battled) 


Veterinary  surgeon  authorized  by  the  Ministry  of  Agriculture. 
(Dyrliege  autoriseret  at  LandbrugMnlnhteritt.) 
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DENMARK 

( Par  27.6  (f)  of  the  Meat  Inspection  Regulations ) 


KINGDOM  OF  DENMARK 

Ministry  of  Agriculture 

Veterinary  Department 


Official  meat-inspection  certificate  for  pork  and  pork  products. 

(For  shipment  to  the  United  States  of  articles  of  a  kind  prepared  customarily  to  be  eaten 
without  cooking,  which  contain  muscle  tissue  of  pork). 

(For  Foriendelse  til  U.S.A.  at  Varer  at  en  Art,  saaledes  tllberedte,  at  de  sjtdvanllgvlt  spUes  ud«n 
forudgaarnde  Kognlng  tiler  Stegnlng,  og  som  indtholder  Muskelv*v  at  Svln). 

DENMARK.  Date: 

(DANMARK.)  (Dato) 

I  hereby  certify  that  the  article  or  articles  herein  described  are  of  a  kind  prepared 
customarily  to  be  eaten  without  cooking,  and  contain  muscle  tissue  of,  pork  which,  when 
fresh  or  freshly  cured  in  salt,  were  subjected  to  a  temperature  not  higher  than  5'  F.'for 
not  less  than  20  days,  or  otherwise  treated  as  specified  by  the  Chief  of  the  Bureau  of 
Animal  Industry,  and  that  said  articles  contain  no  muscle  tissue  of  pork  which  has  not 
been  treated  as  herein  specified. 

(Jeg  attesterer  herved,  ot  Varen  eller  Varerne  beskrevet  herl  er  af  en  Art  saaledes  tllberedt, 
at  de  tacdVanligvIs  spises  uden  (orudgaaende  Kognlng  eller  Stegnlng,  og  Indeholder  Muskelvaev  at 
Svln,  som  1  fersk  eller  let  saltet  Tllsland  blev  nnderkastet  en  Temperatur  Ikke  hejere  end  5*F. 
(+  1S*C.)  I  lkke  Imlndre  end  20  Dage,  eller  behandlet  paa  anden  Maade,  som  toreskrevet  at  »the 
Chlet  of  Bureau  of  Animat  Industry!,  og  at  mevnte  Varer  Ikke  Indeholder  noget  Muskelvsrv  at 
Svln,  d»r  Ikke  er  blevet  behandlet  efter  nxvnte  Forskrlfter.) 


Citv: 

(By) 


Kind  of  product: 

<Varen$  Art) 

Number  of  pieces  or  packages: 

(Antal  Colli) 


Cross-Weight: 

(Bruttovxgl) 


Nett-Weight: 

(Nettovcgt) 


Identification  marks  on  meats  and  packages: 

(Veterin*re  Kontrolmcrker  paa  Kad  og  Emballage) 

Address: 
(Adresse) 


Consignor: 

(Atseoder) 


Consignee: 

(Modtager) 


Destination: 

(Bestemmeliessted) 


Shipping  marks: 
(Atsenderens  Fragtmarker) 


Veterinary  surgeon  authorized  by  the  Ministry  ot  Agriculture. 
(Dyrlcge  autorlseret  at  Lahdbrugsminlsterlet.) 
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DOMINICAN  REPUBLIC 


ro»M  •  «J  ORIGINAL 

REPUMI.ICA  DOMINICAN  A 

SECRETARY  D£  ESTADO  DE  AGRICULTURA. 

PECUARIA  y  colonizacion 


OF1CINA  DE  GANADERIA  Y  CR1A 

CERTIFICADO  OFICIAL  DE  1N5PECCION  DE  CARNE 
Y  PRODUCTOS  DERIVADOS.  PARA  LA  EXPORTACION 

Kuo .  _ — . — 

Ciudad  Trujillo,  Distrito  do  *  iT'CTfi 

Santo  Domingo,  Hop.  torn. 

CERT1PJC0:  Que  las  cameo  y  productoa  allmentioios  de  cornea  aqui  desoritos, 
prooeden  do  resea,  -carnoroo,  cerdos  o  oabras  que  reoibieron  al  tiempo  del  oa • 
orlfioio  lnopecoioneo  veterlnarlas  ante-mortem  y  post-mortem;  que  diohao 
carnes  y  productoa  sen  sanoo,  saludables  y  aproplados  para  la  alloentaoldn 
huoana;  que  no  h*n  oido  tratados  con,  ni  contlenen  nlngun  preserrativo,  ma¬ 
laria  colorant*  u  otras  ouetancias  no  permttldas  por  el  Reglameftto  ofiolal 
de  la  Seoretaria  de  Eatado  de  Agrioultura,  Pecuaria  y  Colonisacion  y  de  la  S  e  - 
oret&ria  de  Eatado  oe  Sanidad  y  Aslotenoia  Publlca,  ambae  de  la  Republlca 
Dcminloana,  que  rige  la  lnapeooldn  de  carnes;  y  que  dichas  carnes  y  produo- 
tos  ban  oido  manipulados  oe  manera  sanitaria  en  este  paio. 

Close  de  produoto.  Numcro  de  piezas o  paquetes .  Peso. 


Seflaleo  de  adentif i oao idn  en  carnes  y  paquetes— - 

Eabaresdor - ■ -  Direcoion - 

Conoignatorlc -  Destino - 

Uoroos  do  embarque - - - - - - 


Firma _ _ _ 

Nombre- 

Inopeotor  Veterinario 


IMPORTED  PRODUCTS 


ENGLAND  AND  WALES 

MINISTRY  OF  AGRICULTURE,  FISHERIES  AND  FOOD 


INSPECTION  CERTIFICATE  for  use  in  connection  with  the 
EXPORT  OF  MEAT  AND  MEAT  PRODUCTS  TO  U.S.A. 


Place .  Date 

I  HEREBY  CERTIFY  that  the  meat*/meat  food  products*  described  overleaf 
was/were  derived  from  animals  which  received  ante  and  post-mortem  veterinary 
inspection  at  the  time  of  slaughter  and  is/are  sound,  wholesome  and  fit  for  human 
consumption,  and  has/have  not  been  treated  with  and  does/do  not  contain  any 
prohibited  preservative  or  colouring  matter,  and  that  the  said  meat* /meat  products* 
has /have  been  handled  only  in  a  hygienic  manner  in  this  country. 


Official  Certificate 
authorised  by 
the  Ministry  of 
Agriculture,  Fisheries 
and  Food. 


Signature 


Certifying  Officer 


Official  Title 


*  Delete  when  not  applicable. 

P.T.O. 


Description 


No.  of  Package 


Weight 


Identification  Marks 


Name  and  address  of  Consignor 


Name  and  address  of  Consignee 


Conveyed  by  (Shipping  Marks) 
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FINLAND 


yinmo— atnttila  lifyvttlri  todiafec. 

Iofjr*  at *  bifo|M  kgtooMMMwtat 


SUOMEN 
TASA YALTA 


REPUBLIKEN 

FINLAND 


MAATALOUSMINISTERIO  -  LANTBRUJCSMINISTERIET 

ELAINLAAKINTOOSASTO  r  VETERINARAVDELNINGEN 

i*m— ifM  trai  ^^BjBsnatgCTMaMgSBiaBgMcagaga^EME^agCTsacgjgSigagSij^v^ass 


Lihantarkastustodistus.  —  Kottkontrollintyg; 


(ptiUu) 

. 


.....  paivSna  ..... — 

.  m 


kimta  19 - 

_ 19 _ 


Taten  todisletaan,  etta  allamainittu  iiha  tai  allamainitut  lihatuotteet  on  saata 

Harmed  intygas,  att  nedannamnt  kdtt  tiler  nedannamnda  kottprodukter  erhillits 

• 

elainlaakarin  seka  ennen  teurastusta  etta  sen  jalkeen  tarkastamista  elaunista  ja  ctti 

dct 

fran  ^jur,  som  undersold,?  av  veferinar  sival  fore  som  efter  slaktningen  och  att  i 
on  hyvaksytty  voimassaolevan  lihantarkastuslain  mukaisessa  jaijestyksessa  ihmie* 

den  ordning  galtande  kottkontrollag  fdrtskriver,  gddkants  att  siiom  tjanlig “  till  min • 

ravinnoksi  kelvollisena  maasta  vietavaksi. 
niskofoda  utforas  ur  landet. 


Lihan  ja  p^llysten  tunnusmerkit: 

Kottets  och  emballagcts  kannettcken:  ~ 

Lahettaja:  Osoite: 

Avsandare:  . . . . .  Adrtss: 

Vastaanottaja. _ _ _ _ _____  Mairapaikka: 

Emottagare:  ~  ~  “  Destinationsort: 

Lahettamistapa: 

Tratuportsatt: 


(liivu  slat  T.»  ) 
(Firtyptt  rumn  nun-) 


UkuiUrluitila  ul  lmrTY<i<nSolmUut>kuiinaa  TWmmilWk  ■ 
KittkmtniQfr  *0tr  KiltrrlrtUnlmmdmt  S^uthnA^f»4t, 
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PRANCE 

( Face  of  certificate) 


REPUBLIQUE  FRANCAISE. 


MINISTERE  DE  L’ACRICULTURE. 


f.ERTIFICAT  DU  SERVICE  OFFICIEL  DE  ^INSPECTION  DES  VIANDES. 


Lieu : .  .  . . ...  _ _  ... _ Date  :  ■  - 

(tiUt)  (pep) 

le  certifie  par  la  prdsentc  que  la  viande  et  les  produils  dalimcutation  carafe  ddcrits  ci-de$sou$ 
au  verso  proviennent  d’animaux  des  espdees  bovine,  ovine,  porcine  ou  caprine  qui  ont  etc 
soumis  « ante-mortem »  ct  <  post-mortem » a  des  inspections  duScrvicovcterinaire  au  moment  de 
Talwlage,  que  cette  viande  ct  ces  produils  d’alimentalion  carnde  sont  parfaitement  sains  et  irrd- 
•prochables  au  point  de  vue  hygidnique  ct  &  tous  autres  egards  propres  2t  la  consommatiort 
bumame,  qu’ils  ne  tenfermcnl  et  n’ont  ete  trailds  avee  aucunc  maticre  preservative  ou  colorante 
ou  autre  substance  non  aulorisde  par  les  reglements  relatifs  1  {'inspection  des  viandes  sous  le 
conlrole  du  Ministere  de  l’Agacultujre  des  Etals-Unis  d’Amcrique,  reglements  enregistres  A  mon 
‘service,  ct  que  ladilc  viande  et  lesdits  produils  d’alimentation  carnde  n’out  die  manipulds  dans 
ce  pays  qu’avec  tou.lcs  les  prdcaulions  sanitaires  ddsirables. 
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FBANCE 

( Revene  side) 


NATURE  DO  PRODUIT. 


NOMBRE  DE  MORCEAUX 
oe  m  cous. 


KXD& 


Marque*  d’ideatificttioa  i‘ur  let  vun&s  el  let  edit :  —  — - — ... 

Eipddilm :  ■  ■  ..  ■  - .  .....  n  -  ...»  Mnm :  ■  . , . . . . 

DettioaUirc : .  .  . .  -  ....  Lieu  de  desliottioo :  ■ 

Marquee  ftipidiUoa :  .1-  ,.■■■  ■  -  - - - —  .  . 

Sifulan-: 


(Nea «?»  r*geai  du  Cwuui—t  Mdoail  qW  «t  Ml o«M  I  dtfmr  la  certified*  ffiapactba  pour  b  neodr  «t  It*  pradoita 
ftliarrauiie*  emit  1  oporto,  mi  ttatoUafe  fhatrifm.) 

Titte  1  - 


1*  Mimm  dr  tAgrinttanj 
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GERMANY  (FEDERAL  REPUBLIC) 

AuilAodlichta  amtllchus  FUIgchunt«r*uchungg>Z«rHflk<it  V*  1351 


(sudt)  (Lind) 

Ich  beachelnlge,  daO  das  unten  b«*chrleben«  Fleisch  und  Fleiachprodukt  vom  Rind.  Schaf,  Schwein  Oder  Ziege  ftammt 
Die  Tiere  wurden  einer  amtlichen  Schlachtvleh-  und  Fleischbeschau  unterzogen.  Daa  Fleisch  und  die  Flelachprodukte 
aind  fehlerfrei,  getund,  bekommhch  und  filr  den  menachlichen  GenuQ  geeignet.  Sit  enthalten  kelne  Konaervierunga* 
mittei,  farben  Oder  sonttige  Subatanzen,  die  laut  VerfUgung  der  Fleiachbeschauabtailung  de«  amerikaniachen  Landwirt- 
achaftimlnlateriumi,  die  in  meinem  Beaitz  1st,  verboten  aind.  Daa  Fleisch  und  die  Flelachprodukte  aind  in  dieaem  Land 
nur  hygienisch  einwandtrei  behandelt  worden. 

Art  dea  Produktea  Zahl  der  StUcke  Oder  Kolli  Gewicht 


IdentiAzlerungsmarkierungeo 
au(  dem  Fleisch  und  den  Kolli 


Verfrachter  . . — . . - . . . . — . -  - . 

Emptinger  .  - . . — 

Beatimmungsort . . -  . — . 

Veraandmarkierungen  - . - . 


(Unterschrift)  . - . . . - . . . 

(Niim  4m  Btimten  d«r  ausiandltch«n  Reglcrung.  d«r  bertch- 
lift  1st  Unt«r»uchungsttrtl(lk*tc  *u»zu(«rtig«n  (Ur  ritUch  und 
rmzchproduicu,  die  (Ur  den  Export  nech  den  USA  be«Ummt 
slnd.) 


Dtenststegel  dM  mil  der 
Uberwschung  beeuftrsg* 
ten  besmteun  Tlersrstesa 


DraA>  ■.  Trapes 


(Amtlicber  TiUD -  - 


GERMANY  (FEDERAL  REPUBLIC) 

(Par.  27.6*  (/)  of  the  Meat  Inspection  Regulations) 


Amtttdw*  FUischunUrsuchungs-Zurtifikat  (Or  S<fcw«in«fMsdi  und  SdtwninnfMtdipredukln 


(h'fir  dee  Versand  each  den  USA  von  Waren,  die  Mutkalgewebe  das  Scbweina  enlhallen  und  die  Im  ellgemelnen  ohne  vorheriget 

**  kcnen 


KocKen  verxeKrf  werden  ) 


Xi  0676 


Ort . . .  Datum  . .  19 

Ich  beacheinige.  daO  die  Ware,  die  unten  angeiuhrt  1st.  im  allgemeinen  ohne  vorherigea  Kochen  verzehrt  wird  und 
Muakelgewebe  dea  Schweinea  enthiilt.  Die  Ware  wurde  in  friachem  Oder  frischgepokeltem  Zuatand  wenigxtena  zwanzig 
Tage  lang  einer  Temperatur  von  hbchatena  5  •  F  auageaetzt  Oder  in  Oberematimmung  mit  einer  Anweisung  dcs  Leitera 
der  amerikanlachen  Fleischbeachauabteilung  behandelt.  Diesc  Ware  enthalt  keine  Schweinemuakelgewebe,  die  nicht 
wie  beschrieben  behandelt  worden  aind. 


Art  dea  Produktea 


Zahl  der  Sltlcke  Oder  Kolli 


Gewicht 


IdentflUierungsmarklerungen 

tal  dam  Fleisch  und  den  KolU - 


Verfrachter  — - - 

Adresse  — . . 

Empf&nger  . 

Beatimmungsort 

Veraandmarkierungen 


(Unterschrift)  - . - . 

(Name  daa  Baamtan  dar  ausiandlachen  R«f i.runf,  dar  bereeh- 
tlat  1st.  Untarauchunassartlflliata  auezuhandigen  fur  Fleisch  und 
Fieiachprodukia,  die  IUr  dan  Export  nach  dan  USA  betttmmt 
aind.) 


un  beamtelen  Tlerarztei. 


Druek  It.  Trapp.  Bona 


kmtllcher  Tltel) - — - - - . . . — . 

- Obi  res  Zertinkat  wlrd  lor  Jade  Kontlgnallon  verlanat.  die  aua 

rod uk ten  besieht.  die  aewohnlich  ohne  vorharlfes  Kochen  vertehrt  werden 
.  B.  Carve  latwu  ret,  iullenlacher  Oder  Westfailtchcr  Schlnken  und  deraU  und  die 
rhwelnemuakeleewebe  enlhallen.  Dieses  Zertlhkat  mud  von  dem  Emplanaer 
lor  dessen  Aaenien  der  riclschbeschauabteUun(  am  Untarauchungsort  In  den 
8A  u  beret  ben  warden. 
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HONDURAS 


SECRETARIA  DE  ESTADO  EN  EL  DESPACHO  DE  AGRICULTURA 

REPUBLIC*  DE  HONOURAS.  C.  A. 


SERVICIO  V ETERIN  A  RIQ  DEL  ESTADO 


Place 


Date 


This  is  to  certify  that  the  meat  or  meat  food  products  herein  described  were  derived  from  animals 
which  received  ante-mortem  and  post-mortem  veterinary  inspection  at  the  time  of  slaughter,  and  that  said 
meat  and  meat  food  products  are  sound,  healthful,  wholesome  and  otherwise  fit  for  human  food,  and  have 
not  been  treated  with  and  do  not  contain  any  preservative,  coloring  matter,  or  other  substance  not  permitted 
bay  the  Meat  and  Canned  Foods  Decree  and  Regulations,  and  have  been  handled  only  in  a  sanitary  manner 
in  this  country. 

Se  certifica  por  et  presente,  que  la  came  o  producto  comestible  de  carne  aqui  descrito.  derivan  de  ani- 
malea  que  recibieron  tnspeccidn  veterinaria  ante-mortem  y  post-mortem  al  tiempo  de  sacrificarse;  y  que  dicha 
came  y  producto  comestible  de  carne  son  buenos,  sanos  y  aproptados  para  el  consumo  humano;  y  que  no  ban  sl- 
do  tratados  nl  contienen  nlngun  preservative;  sustancias  colorantes  u  otras  sustancias  prohibidas  por  el  Acuerdo 
de  la  Reglamentacidn  para  la  Induatriallzacidn  Sanitaria  de  la  Carne;-y  que  han  sldo  marrtpulados  en  forma  sa¬ 
nitaria  en  este  pals. 


kind  of  product 

(  ABTICVLOS) 

NUMBER  OF  PIECES  OR  PACKAGES 

(NUMSRO  OX  NEZAS  o  bultom) 

WEIGHT 

(peso) 

Identification  Marks  on  Meats  and  Packages - 

(Marcaa  de  Idcntiflcacidn  de  la  Carne  y  Eultos) 


Steamer  S.  S - - - - - - 

(Vapor) 

Consignor  - - - - - - — .... 

(Embarcador) 

Consignee . . . . — - - - 

(Consignatarios) 

Shipping  Marks  - - - - - - 

iMarcas  de  Embar<-'ie' 


Address; 

(Dlreccidn) 

Destination 

(Destino) 


Veterinary  Authorized  by  the  Secretary  of  Agriculture. 
(Veterinario  Autorizado  por  la  Secretaria  de  Agricultural 
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ICELAND 


MtUMIC  OF  ICHANO 

DIPARTMINT  OF  ACRICUITURC 

OFFICIAL  HEAT-INSPECTION  CERTIFICATE 


..  Iceland. 

. f 


KM  *f  pMwt 

Number 
of  Percol* 

Bron«l 
or  mirk 

Where  iliu|hlir«ii 

CfttHifoor 

CMlIpiK 

I  HEREBY  certify  that  the  meal  meat  food-products  hereunder  described  derived  from  animate  subjected 
i  lo  ante -  anti  post-mortem  veterinary  inspection  ul  the  lime  of  sluuglher  and  /omul  to  be  free  from  disease  and  suitable 
In  every  may  for  human  consumption,  and  that  been  treated  with  chemical  preservatives  or  other  for¬ 

eign  substances  Injurious  lo  health. 


Signature.  . . . 


C0t*rnn*ni 
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DEPARTMENT  OF  AGRICULTURE,  IRELAND. 


Meat  Inspection  Certificate 


Place 


Ireland.  Date 


1  hereby  certify  that  the  meat  and  meat  food  ptoducts  described  below  were 
derived  from  cattle,  sheep  or  swine,  which  received  ante-mortem  and  post-mortem 
veterinary  inspections  at  the  time  of  slaughter  and  are  sound,  healthful,  wholesome 
and  otherwise  fit  for  human  food  and  have  not  been  treated  with  and  do  not  contain 
any  prohibited  preservative  or  colouring  matter  and  that  the  meat  and  meat  food 
products  have  been  handled  only  in  a  sanitary  manner  in  this  country. 


Kind  of  Product  Number  of  Pieces  Weight 

or  Packages 


Date  of  Shipment  :  . 

Consignor  :  . . . 

Address  :  . . 

Consignee  :  . . 

Address  : 

Shipping  Marks  . . 

Identification  Marks  OFFICIAL  INSPECTION  STAMP 


(Signature) . M.K.C.V.S. 

Official  Title  . . . . , . , 

Department  of  Agriculture. 

(3331 11413.  WtU)3.lXJB16.  5,0111.  11-52.  081. 


Indication*  dal  prodotlo  cka  ll  aiport# 
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ITALY 
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ITALY 

(Par.  S7.6  (J)  of  the  Meal  Inspection  Regulations) 


REPUBBUCA  ITALIANA 


Moo.  MM 


ALTO  COMMISSARIATO  PER  I’lGIENE  E  LA  S ANITA*  PUBBLICA 


smvizio  vnsfiiHAiio 


Certificate  complements™  per  la  esportaaone  negli  Stati  Uniti  d’America  delle  carni 
e  prodotti  di  carni  atone  contenenti  teasuto  muscolare,  preparati  aecondcr  la  alatoab 
regole  per  essere  contomati  sensa  cottnra. 


N.  d1  or dine  _  _ . 

II  sottoacritto  dichiara  chc  il  prodotto  od  i  prodotti  qui  aotto  apeci&cati  anno  etati 
preparati  nci  modi  consueti  per  eaaerc  conaumati  scuza  cottura,  e  che  con  ten  go  no  teasuto 
muscolare  di  nmiale,  ii  quale,  alio  stato.  fresco,  o  dopo  recente  aalatura,  i  atato  mantenuto 
ad  una  temperature  non  superior?  a  5  gradi  Fahrenheit  per  non  meoo  di  20  giorni 


QualUd  del  prodotti  Num.  dei  pexzi  e  dei  colli 


Peto 


Marchio  di  identificazione  apposto  entte  carni  o  zugU  imballaggi  ....  .... 

Speditore  _ _ _ _ _ Jndiriuo _ _ 

Dcgtinatario  _ _ _ _ _ _ _  Destination*  _ _ _ _  .... 

Luogo  e  data  di  rilauio  del  certificate _ _ _ _ _ 


Tiurtairt* 
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MADAGASCAR 

(P ace  of  certificate) 


BtPUBLIQUK  FBANCAI8K 


OOUVERNEMKNT  GENERAL  DE  MADAGASCAR  ET  DEPEND ANCES 
Somes  Yevtsoume,  so  Kaju*  ct  sc  lIurmc 


CERT1FICAT  SAHITAIRE 

roc  r  FnportaUaa  da  dearies  aiimeatelres  sus  fUU-Osb  d’AmArique 

Viand  ft  el  dMoia  comestible* 


Je  soussignAa> _ - 

allots,  par  1«  prisenl  oerUficaU  que  FexpAdilion  de  viandcs  ou 
dArivAs  comestibles,  dontle  detail  eat  indiquA  au  verso,  provieol 
<faoimaux  soumis  A  ttiispeclioa  sanilaire  du  vAtArinaire  du  Goa* 
vernemenl  de  la  Colonieavaol  ct  aprfcs  abatage,  el  que  ces  viaodea 
ou  dArivAs  onl  Aid  IrailAs  aelon  lea  prescriptions  sanitalrea  AdktAcs 
par  lea  lexica  en  vigucor  A  Madagascar  cl  Impendences. 

II  eat  eerlitlA  Agalement  que  ces  prod ul  la  aont  prop  res  A  la 
CODSommatlon ;  qolls  ne  contlenneat  aucun  antiscplique,  aucunc 
maUAre  coloranle,  aucunc  substance  prohibAe  par  la  rAglcmcn* 
la  lion  de  (Inspection  dea  viandcs  du  Dcpartement  de  rAgriculturr 
dea  Etats-Unio ;  qu  aucun  dc  ces  ingredients  nla  servi  4  leur  prApa* 
ration. 

- .!« - 

Signatun  4m  ViUrimin  bmftdmr. 


A 


IW-M 
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MADAGASCAR 

( Reverse  side) 


MARQUES  D'IDENTIFICATIOtf 

•ur  1m  vltndes  ou  colit  do  prodiuts 


V«pnrtal»urO> 

VflpgnrO>  Cnmpaflnto  d*  Navigation 

Dcsti  nation  **» 

Canaignatatra* 

Marques  du  CharymaiUft 

D*taiU°> 

A _ -..to  ..  .  ..  ,  1M.» 

SigMhut  4s  VMHmln  Intptdnr, 


Vu  pour  legalisation  de  la  signature  de  M  ■ 

Vtttrtesire  Insptclear. 

A - .to - 

OOb/thiwM 
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Forma  Nan.  21 


Certificado 


REPUBLICA  MEXICANA 

SECRETARIA  DE  AGRICULTURA  Y  GANADERIA 

DIRECTION  GENERAL  DE  GANADERIA 


EXPORTACION  A: 


CERTIFICA  DO 

DE  INSPECTION  DE  CARNE  DE  CERDO  Y  SUS  DER1VADOS 

COMESTIBLES 

( LUGAR)  (FECHij 

Se  certifica  que  el  producto  o  productos  comestibles  que  se  detallan  en  este 
Certificado  estan  preparados  en  la  forma  usual  para  comers*  sin  nuevo  o  ulterior  coci» 
miento  y  contienen  came  de  cerdo,  la  cual,  cuando  fresca  o  durante  el  proceso  de  cura- 
cion  se  sujet6  a  una  temperatura  no  mas  alta  de  menos  15“  C.  (5*  F.),  durate  un  perio- 
do  no  menor  de  20  dias,  o  bien  fueron  tratados  de  acuerdo  con  lo  prescrito  por  el  Jefe 
de  la  Division  de  la  Inspeccion  Sanitaria  de  la  Carne;  certificandose  tambi6n  que  no 
contienen  came  de  cerdo  que  baya  sido  tratada  de  manera  diferente  a  la  especificada  ante' 
riormente. 


MARCAS  DE  IDENTIFICACION  EN  LAS  CARNES  O  RULTOS 

Nombre  del  Establecuniento  T.l.F.  Productor: 

VU: 

Numero  de  Regutio: 

Destino: 

Remitente: 

Consigns  tark> : 

Procedencia: 

Mtrcii  de  Embtrquc: 

Detalle  del  Carfamento: 

(Fm  id  FuabooUM  FcJoil  •utwiuA-} 


(ScSa  4c  U  Dine  Cnl.  it  CtmtimU) 
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THE  NETHERLANDS 


Seri*  A  A 


KINGDOM  Of  THE  NETHERLANDS 

MINISTRY  OF  AGRICULTURE,  FISHERIES  AND  FOOD 
VETERINARY  SERVICES. 

OFFICIAL  MEAT  INSPECTION  CERTIFICATE  OF  COUNTRY  OF  SLAUGHTER. 

Place: _ _ _  Date: . . . l . . . . .. 


I  hereby  certify  thal  lh«  matt  and  mtal  food  product*  herein  described  ware  derived  from  cattle,  aheap, 
•wine  or  goal*  which  received  ante-mortem  and  postmortem  veterinary  inspection  at  the  lima  of  slaughter 
and  that  au.-h  meat  and  meat  food  product*  are  round,  healthful,  wholesomi  and  otherwise  fit  for  hum  u>  food 
and  have  not  bee*  treated  with,  and  do  not  contain  any  preservative,  colouring  matter,  or  other  auhatanca  not 
permitted  by  the  regulation,  governing  the  meat  inspection  of  tha  United  State*  Departement  of  Agriculture,  filad 
with  me,  and  that  aaid  meal  and  meat  food  product*  have  been  handled  only  in  a  unitary  manner  in  tbit  country. 


Kind  of  product:  _ _ : _  Number  of  piece*  and  package*: 

Identification  mark*  on  meal*  and  package*: 

Consignor: _ . _ 

Addreit:  _ — — — 


Weight: 


Consignee:.- 

Destination: 


Shipping  mark*:. 


Signature 


VETERINARY  OFFICER  AUTHORIZED  BY  THE 
MINISTRY  OF  AGRICULTURE,  FOOD  AND  FISHERIES 


Seri#  A 


KINGDOM  OF  THE  NETHERLANDS 

MINISTRY  OF  AGRICULTURE,  FISHERIES  AND  FOOD 
VETERINARY  SERVICES. 


OFFICIAL  MEAT-INSPECTION  CERTIFICATE  FOR  PORK  AND  PORK  PRODUCTS 

(For  shipment  to  the  United  State*  of  articles  of  a  kind  prepared  custom¬ 
arily  to  be  eatco  without  cooking,  which  conlaio  muscle  tissue  of  pork.) 

Piece: -  l),te  . . . . . . . . 

I  hereby  certify  the!  the  erticle  or  ertides  herein  described  are  of  a  kind  prepared  customarily  to  be  eateir 
without  cooking,  and  contain  muscle  tissue  of  pork  winch,  when  fresh  or  freshly  cured  10  salt,  were 
subjected  to  a  temperature  not  higher  than  five  (5)  degree  F.  for  not  lest  than  twenty  (20)  days  or  olherwisa 
treated  as  specified  by  the  Chief  of  the  Meat  Inspection  Division,  and  that  said  articles  contain  no  muscle 
tissue  of  pork  which  has  oot  been  treated  as  herein  specified. 

Kind  of  product: - Number  of  pieces  and  packages: _ Weight: _ 

Identification  mark*  os  meat*  aod  packages: 

Consignor  •  _ _  .  _ _ _ _ . 

Address:  — — — — — — — — — 

Consignee : _ _ _ _ _ _ 

Destination: 

Shipping  "IseVs1  _ _ 


VETERINARY  OFFICER  AUTHORIZED  BY  THE 
MINISTRY  OF  AGRICULTURE,  FOOD  AND  FISHERIES, 


a  Z  M3M 
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NEW  ZEALAND 
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NORTHERN  IRELAND 


MINISTRY  OF  AGRICULTURE  FOR  NORTHERN  IRELAND. 

INSPECTION  CERTIFICATE 


for  use  in  connection  with  the 


EXPORT  OF  MEAT  AND  MEAT  PRODUCTS 


Place .  Pate . 

I  HEREBY  CERTIFY  that  the  meat  and/or  meat  food  products  herein 
described  was/were  derived  from  animals  which  received  ante  and  post-mortem 
veterinary  inspection  at  the  time  of  slaughter  and  are  sound,  wholesome  and  fit 
for  human  consumption,  and  have  not  been  treated  with  and  do  not  contain  any 
prohibited  preservative  or  colouring  matter,  and  that  the  said  meat  and/or  meat 
products  have  been  handled  only  in  a  sanitary  manner  in  this  country. 

Description  No.  of  Package  Weight 


Identification  Marks  . 

Name  and  Address  of  Consignor . 

Name  and  Address  of  Consignee . 4, 

Conveyed  by  (Shipping  Marks) . . . 4 . . 

Signature . 

Certifying  Officer 

Official  Title . 

Secretary, 

Ministry  of  Agriculture. 


IMPORTED  PRODUCTS 


177 


NORWAY 


KINGDOM  OF  NORWAY 

MINISTRY  OF  AGRICULTURE  -  VETERINARY  DIRECTORATE 


Foreign  official  neat  inspection  certificate. 


Norway  Data: 

d»*n*i  hm 


I  hereby  certify  tktl  the  Mat  m4  Mat  hod  yndocti  herein  deeqfhad  won  datrred  frata  cattle.  aheap.  ewine  ar 
ptu  which  recoined  aata-aad  poet  Bottom  WMtury  iaepactiona  at  tha  time  of  elanphta.  and  that  aaeh  maat  aad  Mat 
food  prodocu  ara  eooad,  healthful.  wholeaame  aad  etharwiae  fit  fat  human  food,  aad  hat  a  not  bean  treated  whh.  aad  da  not 
coatem.  any  preeenrative.  lulnriag  matter,  or  other  eobetaaee  net  permitted  by  tha  raialatieae  fooerniap  tha  Mat  larpurtlna 
af  tha  United  Sutra  Dtpartoatt  of  Aprirukure.  and  that  oai.f  Mat  aad  meet  food  product*  here  bean  haadlad  only  in  a 
aa nitary  manner  in  thia  cooalry. 

mmm  tr%  (Rarlh  ms,  eertm.  felt)  mm  m  ruolnnrflwirrfiot  eai4MWl  9m  of  <tt« 
m4  fl&ee  *oe*eUw  mm  WoomialMal,  «wf«  «Uw  tuUrn  mm  tfafco  m  tftlow 

kjmAenwofl  final  ofi  aeafie  k)Hi  o|  k>wtpe«4«hWf  m  Midi  fcfifc  —  <W«  f&  m  noifia  olu 


I  lew  i  —  wmd  *ogkw  fcwioti  9m  aMfc 


KM  af  paodnet: 


Nantber  of  piece*  or  pockspn 

1*01*11  trill) 


Greaa  woipkt: 
fluneMfct) 


Not  wtkbt : 

iWowiAf) 


IdsatifkatioB  marix*  ob  ptrk«m  ak  mtifieiu : 

(Vrtwfii  fkipottwoellowkd  p*  koill  «f  fiOfifiMfeafi) 


C«o»%  oov : 


Addms : 

(Afiiwai) 


Gonoipnee: 

IMonOw) 


Deatiantlac ' 
tPwnww  h  fiwUrf) 


Shippisp  atafha: 


Sipaature : 


Vctjriwn  iaa^octor  avibonaad  by  the  Royal  Ktabtiy 
of  Apricolmre. 

(tewfleiiHio  wotirt  it  tnaehtiy«aaM.| 
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PARAGUAY 


MINISTERIO  DE  ECONOMIA 


DIKECClON  DE  GANADERlA 


CERTIFICADO  OFICIAL  DE  INSPECCION  DE  CARNES 

Ocrhradoi  Comestibles 


CERTIFICO  que  la  came  y  demr.s  productos  aliineoticioa  de  origan  animal  que  -ae 
indican  a  contiouacion,  provienea  de  bovioos  que  recibieroa  inspeccion  Yeterinaria  ante  y 
post  mortem  at  ser  aacriticados,  y  que  dicha  caroe  y  denies  productos  alimenticio*  da  origea 
animal  son  sanos,  stbbres  yen  toda  forma  aptos  para  alimentaciou  humane,  no  habiecdo 
aido  tratadoa  ni  conteniendo  preservativo  alguno,  materias  colora’ites  y  otras  aubstancias 
no  permitidas  per  las  di^posiciones  de  !a  Direction  de  Uauaderia,  que  rigen  la  iorpeccioa  de 
carnes  y  demiis  productos  de  origea  animal,  y  han  sido  eiaborados  eu  este  paia  en  condicionea 
aanitarias. 


CLASE  DE  PRODUCTOS 

NUMERO  DE  PIEZAS 

PESO  KILOS 

BRUTO  |  NETO 

Selios  de  identitneeion  oe  las  tames  y  Weses. 


Remitenta :  _ 

Direccibn :  - - - 

Consignatario : 

Deatino: _ 

Marcai : _ 

Fecba :  _____ 

V\  B\ 


Dr _ 

Director  General  de  GaneCeria 


Dr. _ 

insoedor  de  S  ;veterlnerlo 


Seoetaiio 


SkM-tl  Ail,  >  «• 
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OLITA  LUDOWA 

ROLNICT  W  A 

WETERYNARII 


URZ^DOWE  6 WIADECTW O  BADANIA  MIESA  WIEPRZOWEGO 
I  PRZETW OR6 W  WIEPRZO WY CH 

(No  praoaytki  morskie  do  U.S.A.  artykuldw  prxyrxqdzonych  do  zpoiycia  box  ootowania 

a  sawiorajqcych  wleprxowino) 

Nt . 


POLSKA  RZECZPOSP 

MINISTERSTWO 

CENTRALNY  ZARZAD 


Miejscowosc 


Data  ...... 


19 


Zaiwiadczam  niniejszym,  ze  artykul  lub  artykuly  opisane  sq  przyrzqdzone  do  spoiycia  bez  golowanin 
i  zawierajq  tkanki  miqsne  wieprzowiny,  ktdre  w  stanie  iwiezym  al bo  iwieto  zapeklowane  w  solance  zostal y 
pod  done  d2ialaniu  temperatury  me  wyzszej  nii  5  °F  (piqt)  przez  czas  nie  krdtszy  od  dwadzieicia  (20)  dni  lub 
byty  poddane  jedncmu  z  innych  tposob&w  postgpowania,  wyszezegdlnionych  przez  Szefa  Wydzial u  Inspekcji 
Migsnej,  jako  lei,  ie  wymienione  artykuly  nie  zawieraja  zadnych  wi eprzowych  tkanek  mi^snych,  ktdre  nie 
byly  poddane  po*t?poioaniu  toymienionemu  w  niniejsiym  iwiadectwie. 


Rodzaj  przetworow 
Way  a  . - . 


Nadawca  . - . 

Odbiorca  . 

Zvaki  transportowe  . - . 

U  w  A  '  \  :  Swiadectwo  powyiszej  tresci  musi  bye 
dolgczone  do  kazdej  przesyiki  artykulow  zywnosci  prze- 
znaczonych  do  spozyeia  bez  gotowania  (np.  letnia  kiel- 
basa,  wloska  i  westfalska  szynka  itp.),  ktdre  zawieraja 
jakies  tkanki  miesne  wieprzowe. 

Odbiorca  lub  jego  agent  winien  swiadectwo  mniejsze 
dor^ezyd  Inspektorowi  Wydziaiu  Inspekcji  Miesnej 
w  miejscu  badanla  w  USA. 


Iloic  sztuk  lub  paezek  (skrzyn) . ... 

Znaki  rozpoznawcze  na  przetworach  miq 
snych  lub  paczkach . 


Adres  . - . 

Miejsce  przeznaczenia 


Podpis  . 

(Nazwisko  urz^dnika  upowaznionego  do  wystawie- 
nia  $wiadecfcw  tiidania  mi^sa  i  przetworow  mis- 
snych  wywozonych  do  U.S.A) 

Ty/ul  uri^douty  . 
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SCOTLAND 


SCOTLAND, 

DEPARTMENT  OF  HEALTH  FOR  SCOTLAND. 

CERTIFICATE  for  use  la  connection  with  export  of  nett  tad  nett 

products. 


Place _ _ Date  - - 

I  hereby  certify  that  the  meat  and/or  meat  food  products  herein  described  was/were 
derived  from  animals  which  received  ante  .and  post  mortem'  veterinary  inspection  at 
the  rime  oi  slaughter  and  are  sound,  and  wholesome  and  fit  for  human  consumption, 
and  have  not  been  treated  with  and  do  not  contain  any  prohibited  preservative  or 
colouring  matter  and  that  the  said  meat  and/or  meat  products  have  been  handled  only 
in  a  sanitary  manner  in  this  country, 

Description.  No.  oj  Package.  Weight. 


Identtfc&ion  Merit - — — 

Name  and  Adimt  cf  Contignor 
Name  and  Adflmj  of  Contignee 
Conveyed  by  (Shipping  Marks)— 


Signature - - - — 

(Bank  or  Title)  Ctriifyitf  tyfetr 


JStcfttarK, 

DtjicrtmaU  of  HeaiiX  for  Beollani. 


am  nw wtm  «•  i m  s.oj.o.  o m 
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SCOTLAND 

(Par.  27.6  (J)  of  the  Meat  Inspection  Regulations ) 


SCOTLAND. 


DEPARTMENT  OF  HEALTH  FOR  SCOTLAND. 

CERTIFICATE  for  use  ia  connection  with  export  to  the  UNITED  STATES 
OF  AMERICA  of  articles  of  a  kind  prepared  customarily  to  be  eaten 
without  cooking,  which  contain  muscle  tissue  of  pork. 


Flsce  Date 

I  hereby  certify  lhat  the  article  or  articles  herein  described  are  of  a  kind  prepared 
customarily  to  be  eaten  without  cooking,  and  contain  muscle  tissue  of  pork,  which 
when  fresh  or  freshly  cured  in  salt,  were  subjected  to  a  temperature  not  higher  than  5°F.; 
for  not  less  than  20  days,  or  otherwise  treated  as  specified  by  the  Chief  of  the  Bureau 
of  Animal  Industry  of  the  United  States  of  America  and  that  said  article  or  article* 
contain  no  muscle  tissue  of  pork  which  has  not  been  treated  as  herein  specified. 

Description  No.  of  Package  Weight. 


Identification  Marks  ... - - .... 

Name  and  Address  of  Consignor 
Name  and  Address  of  Consignee . . 
Conveyed  by  (Shipping  Marita)  — 


Signature - -  - .... 

C(R»nk  or  Title)  Cfi'.fying  Ofr. 


£  tertiary. 

VtpartmtiU  of  HtaUKfrr  SccihtvL 


NOTE — A  certificate  in  the  above  form  is  required  to  a-'ompan}  e.'cli  consignment  o*  ary  meat  or 
product  of  a  kind  prepared  customarily  to  b«  eaten  without  cooking  (such  as  summer  sausage. 
•’Italian "  and  “Westphalia"  hams,  and  the  Like),  which  contains  any  muscle  tissue  ci  pork.  This 
-certificate  is  to  delivered  by  tbo  consignee,  or  his  agent,  to  the  insr:*',''r  ft  c>» 

Agriculture  at  the  point  of  inspection  in  the  United  States. 


m  WLOssvtm  >»  vt  J  *r«  "** 
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SPAIN 

K  S  A  N  A 

MINISTERIO  DE  LA  GOBERNACION 

DIRECCION  GENERAL  DE  SANIDAD 


SERVICIOS  DE  SANIDAD  VETERINAMA 


DmmhI*  latltari*  pmam  la  ap*rta«l<«  da  pradtctoi  •linaatici*i  •rift*  ••(••I 

cm  dtrffat  •  Sti  (rtaici  Uiidci 


MmW>  ...... . . . . —  Prorlado - Mwtkipio . . . 

Por  el  preeente  ccrtifico  que  It  cerne  y  lo*  productor  ciraicoa  attmcntidoa  que  tqui  ae  deacriben 
proceden  de  teaea  qua  fueron  objeto  de  inipecridn  reterinaria  antea  y  deapufa  de  ra  aecrifido  cn  loa 
Mataderoa  Ofidalea  autorizadoa  y  que  dicKa  carae  y  productor  ciraicoa  ae  Kalian  cn  Knenaa  eondi- 
donea  de  aalabridad,  aieado  aptoa  para  el  coaaumo  Kumano,  ain  que  Kayan  aido  tratadoa  ai  contra* 
4en  auatandaa  preaervativaa,  eoloraatea  o  aUuaa  otra  probibida  por  laa  diapoaidonea  que  rejulan 
la  inapecddn  cirnica  de  loa  Eatadoa  Unidoa,  Departamento  de  Agriculture,  y  que  dicKa  carne  y  pro* 
ductoa  cimicoa  Kan  aido  tratadoa  en  eat e  pafa  dnicamente  por  procedimientoa  aanitarios. 


CLASE  OE  LA  MERCANCIA 


nms  o  nOmuo 
oe  PAQurrn 


P  E  S.O 


AemJtente  .  . - . — . . 

Domicilio  — . - . . 

Consignatario  . . . . — . . 

Daatino  . - . — . . . . 

Marc aa  da  idantificacidn  sobrt  earner  y  paijuetes - 

M areas  da  factvrad6n - , — . - . . . . 


v.»  no 

El  VrmtNAaio  oe  Sanbao  Exraioa, 


da  196 


El  VmamAeio  Opksal, 
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SWEDEN 

V eterinarint  yg  for  kottexport 

Kingdom  of  Sweden. 

Tte  Royal  Veterinary  Board- of  ' Sweden. 


Foreign  official  meat-inspection  certificate. 


I’ltr*  UtttndninftorU  Dalt  (data*  a<k  dr) 

*  l  hereby  certify  that  the  meot  or  meat  food  products  herein  described  were  derived 
from  animals  (cattle,  sheep,  swine,  goats)  which  received  .ante-mortem  and  post-mortem 
veterinary  inspections  at  the  time  of  slaughter,  and  that  such  meat  and  meat  food  pro¬ 
ducts  are  sound,  healthful,  wholesome  and  otherwise  fit  for  human  food,  and  have  not 
been  treated  with,  and  do  not  contain,  any  preservative,  coloring  matter  or  other  substance 
not  permitted  by  the  regulations  governing  the  meat  inspection  of  the  United  States  De- 
partcment  of  Agriculture,  filed  with  me,  and  that  said  meat  and  meat  food  products  have 
been  handled  only  in  a  sanitary  manner  in  this  country. 

Undertecknad  intygar  harmed  att  nedan  angivna  kSttvaror  hfirrCra  frin  djur  (ndt- 
kreatur,  fir,  svin,  get),  vilka  underpin  veterinirbesiktning  omedelbart  fOre  och  omedel- 
bart  efter  slakten.  att  desamma  aro  tjanliga  till  mfinniskof&da,  att  de  icke  hava  behand- 
lats  med  eltcr  innehilla  ffirhjudna  konserveringsmcdel,  farg-  eller  andra  fimnen.  som  icke 
ftro  till Atna  enligt  amerikanska  jordbruksdepartementets  bcstammelser  rfirande  kfittkon- 
troll.  samt  att  desamma  hir  i  landet  hava  bchandlats  pi  ett  i  sanitirt  avseende  tillfreds- 
stillande  silt. 


Kind- of  product.  Number  of  pieces  or  Weight. 

(Varuil»|)  packages.  (Vikl) 

(Anlal  kotty) 


Identification  marks  on  meats  and  packages 

(A  kMt  <l)ar  aaiUUaaa  Mkr*( <1  vtlarlnV*  k«Ur»llm»rk«n> 


Consignor 

lATOindjrt) 


Consignee 
Shipping  marks 

UnindirtM  klraktiiii 


Ad  rets . 


Destination 

(AtfrtMnrO 


bdrakUtiiKUBirkMl 


(Signature)  - . - . - - - - - — ••••  -  . •  •  • 

Valarlnary  loapector  •athorlted  hr  ih «  Royal  Veterinary  Hoard  of 
At  VtftrlnAitl)  rrlKu  Itnriati  lw»lkinli.*»T»urln*r, 
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SWEDEN 

{Par.  27.6  (/)  of  the  Meat  Inspection  Regulations) 

Form  D. 

Veterinarintyg  for  kottexport. 

KINGDOM  OF  SWEDEN 

The  Royal  Veterinary  Board  of  Sweden. 


Official  Meat-inspection  certificate  for  pork 
and  porkproducts. 

(For  Shipment  to  United  States  of  articles  of  a  kind  prepared  customarily  to  be  eaten  without 
cooking,  which  contain  muscle  tissue  of  pork). 

. Sweden  19 

fles  (mUu'^wO  Cotarj  Du  <4uaa  ocS  ir> 

I  hereby  certify  that  the  article  or  articles  herein  described  are  of  a  kind  prepared  customarily 
to  be  eaten  without  cooking,  and  contain  muscle  tissue  of  pork  which,  when  fresh  or  freshly  cured 
in  salt,  were  subjected  to  a  temperature  not  higher  than  j°F.  for  not  less  than  20  days,  or 
otherwise  treated  as  specified  by  the  Chief  of  the  Bureau  of  Animal  Industry,  and  that  said 
articles  contain  no  muscle  tissue  of  pork  which  has  not  been  treated  as  herein  specified. 

Undenecknad  mtygar  harmed  att  nedan  angivna  kottvaror  beretts  pH  aidant  satt  an  de 
kunna  fdVtaras  utan  foreglende  kokning,  ait  de  innehaila  kott  (muskelvavnad)  av  svin,  som  i 
farskt  cller  latt  saltat  skick  forvarats  under  minst  20  dygn  vid  tempera tur  av  hogst  J°F.  (-i$*C.) 
cller  behandlats  pi  annat  satt  i  enlighet  med  av  Bureau  of  Animal  Industry  givna  foreskrifter 
samt  att  kottvarorna  icke  innehilla  kott  (muskulatur)  av  svin,  som  icke  behandlats  i  enlighet 
med  har  angivna  bcstammelscr. 


Kind  of  product. 
(Varuil«(). 


Number  of  pieces  or  Weight, 

packages.  iVikti 

(Antal  kolty) 


Identification  marks  cn  meats  and  packages 

(A  k6a  etW*  MtkdUfn  ube  a««a  /rterinJro  feofltroUmlrW* 

Consignor 

(AxiWwti 

Consignee 

04«U|*s) 

Shipping  marks 

(A««i<k4srfM  fetfrakt nmgamlrte*) 


(Signature) 


Adress 

Destination 

(Airmorr) 


Vjfjnwor  »«{»««««  iu'hod«d  oy  ww  Ko>al  VffwiMry  f*M m 
'  v  VeiinAtntyifhrn  furor4c«4  (KMViftimmwitfr. 
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Corr«>p  on<tt  s  s«  wilado 

<Je  atotiMo”*  cea.  (S  0>0) 

No.  . 

REPUBLICA  ORIENTAL  DEL  URUGUAY 

MINISTERIO  DE  GANADERLA  Y  AGRICULTURA 
DIRECCION  DE  GANADERIA 
Secciom  1NDUSTRIA  ANIMAL 
Certificado  Oficial  de  Inspeccion  de  Carnes 
(PARA  ENVIO  DIRECTO  A  ) 

Montevideo, .  N.  . 

Certifico  qua  It  earno  y  deltas  products!  *titr enticios  de  onren  anirral  que  ee  ir.dicqn  a  continuation.  pro /ier.en  de  vacunos,  ovinos.  porcinos  o  cabr  cs  due 
rccibtaron  inapaccidn  vetermaris  ante-mortem  y  post-mortem  at  ser  sacrificadoa,  y  que  dicta  came  y  demis  productoe  alimanticioe  de  origan  animal.  toe  sanos, 
Mlubrea  y  an  tode  lorma  aptoi  pan  alimentaciin  Humana,  no  tatnerdo  t>do  tratadoa  ni  contemendo  preservative  alguno,  material  colorantea  u  otras  aubstancias 
nc  parmitidu  por  lee  disposiciones  del  Oepartamento  de  Ajr.cuttura  de  .  due  rigen  la  inapaccidn  de  carnee,  aat  cqmo  que  dicHas 


came*  y  damda  productoe  de  origin  animal  ha"  sido  elabondos  en  astd  Pals  an  condicioncs  tanitanas. 


C  L  A  S  E  0  E  PitODUCTO  jj  No.  D  E  P 1  £  l  A  S 

PESO 

i! 

j 

•  1 

.  jj 

Cbservaciones: 

Salle  da  idantificacidn  da  las  carnes  y  pieces: 


Remitanta .  .  . .  Oireccidn 

Canaignatario .  . .  Oeatino 

Barca  da  Embarque  . .  Vapor 


URUGUAY 

aorve  trt 


Fiema: 


Firma: 


Tltulo  Oficial- 


Tftuto  Oficial: 


NOT*  -  C eta  certificado  daberi  acompaAar  el  cargamento  de  carna  y  demds  productoe  alimenticioa  da  origan  animal  qua  an  al  aa  indican,  uportados  a 

. del  pals  de  donde  fueron  sacrificadoa  los  onimales.  sin  descargar  en  ningun  otro  pals,  con  ucepcidn  da  la  transferancia  Cel  car- 

gansanta  da  un  conductor  a  otro  en  el  transcurio  dal  transport!,  y  seri  entregado  por  al  consignatano  o  su  agents  al  Inspector  del  Departamenla  de  Agriculture 

an  al  panto  da  inapaccidn  da  . .  . 

Cl  cargador  da  la  coruignacidn  debar!  suministrar  la  siguianta  informacidn: 

Cergado  al  dfa .  an  a  bordo  de 

X  ai  Hubiara  deacangado  an  cualouier  punto  con  anloriondad  a  la  llogada  a 


Otacamedo  el  dfa 
y  true  bn  a  cargar  ai  dfa 


por 


flrae  eel  umu  e  i 


i  Set  tmenier  i 


e  bordo  de 


por 
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27.18  Certificates  in  the  English  language  and  exact 
form  prescribed  by  section  27.6  (a)  of  the  Meat  Inspection 
Regulations  are  acceptable  to  cover  the  importation  of 
meat  and  meat  food  products  from  the  countries  listed 
hereafter  when  signed  by  authorized  officials  of  the  coun¬ 
tries  whose  names  and  signatures  have  been  approved  and 
published : 

Luxemburg 

Switzerland 

Venezuela 

The  names  and  facsimile  signatures  of  such  foreign  of¬ 
ficials  follow : 


Country  and  name 

Signature 

Luxemburg 

pf. 

Edouard  Loutsch . 

Marcel  Theisen . 

r 

Emile  Schummer . 

Switzerland 

G.  FlOckiger _ 

Paul  K&ppeli . 

Venezuela 

Edward  Morgan _ 
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27.19  In  some  cases  involving  breach  of  custom  bond 
for  failure  to  comply  with  Meat  Inspection  Branch  re¬ 
quirements  in  the  importation  of  foreign  meat  or  meat 
food  product,  local  collectors  of  customs  are  authorized 
to  assess  a  money  penalty  less  than  the  full  liquidated 
damages  after  having  come  to  an  agreement  with  the  local 
inspector  in  charge  of  the  Meat  Inspection  Branch.  The 
inspector  in  charge  should  not  make  any  recommendations 
on  the  assessment  in  lieu  of  liquidation.  He  should  com¬ 
municate  with  the  Washington  office,  Meat  Inspection 
Branch,  giving  full  particulars  involving  the  mishandling 
and  advice  will  be  furnished  concerning  the  amount  of 
money  penalty  or  whether  full  liquidated  damages  should 
be  recommended. 

PART  28— DEFINITIONS  AND  STANDARDS  OF  IDENTITY 

28.1  The  following  quoted  memorandum  clearly  indi¬ 
cates  the  position  of  the  Food  and  Drug  Administration  in 
regard  to  oleomargarine  factories  operating  under  our 
inspection : 

“The  Meat  Inspection  Division  maintains  inspection 
under  the  Meat  Inspection  Act  in' establishments  manu¬ 
facturing  oleomargarine  using  animal  fats  in  whole  or 
in  part  as  an  ingredient  of  oleomargarine  if  interstate 
movement  is  contemplated.  This  inspection  deals  with 
sanitation  of  the  factory  and  wholesomeness  of  all  raw 
materials  and  accuracy  of  labeling.  The  Meat  Inspec¬ 
tion  Division  inspector  exercises  supervision  over  the 
processing,  during  the  time  that  the  factory  is  operat¬ 
ing  on  animal  fats  and  at  other  times  so  far  as  general 
sanitary  conditions  go.  During  periods  when  vegetable 
oleomargarine  only  is  being  produced  there  is  no  proc¬ 
essing  inspection  in  the  factory  by  the  Meat  Inspection 
Division. 

“If  the  oleomargarine  plant  while  operating  exclu¬ 
sively  on  vegetable  product  becomes  a  nuisance  and 
likely  to  contaminate  the  meat  packing  establishment, 
the  Meat  Inspection  Division  takes  such  action  as  will 
bring  about  correction  of  the  unsatisfactory  condition. 

<fIt  is  unnecessary  for  Food  and  Drug  to  make  inspec¬ 
tion  of  oleomargarine  factories  during  periods  of  time 
while  Meat  Inspection  Division  inspectors  are  in  the 
plant  even  though  both  vegetable  and  animal  oleomar¬ 
garine  are  being  produced  at  the  same  time.  Inspec- 
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tion  should  he  made  by  Food  and  Drug  if  there,  are 
extended  periods  of  time  during  which  the  plant  is 
operating  only  on  vegetable  oils  and  Meat  Inspection 
Division  inspectors  are  not  continuously  present. 

‘"During  your  routine  coverage  of  oleomargarine  fac¬ 
tories,  contact  the  supervisor  of  Meat  Inspection  Divi¬ 
sion  in  each  factory  operating  under  Meat  Inspection 
Division  inspection.  A  mutually  agreeable  plan  should 
be  developed  with  him  which  will  insure  adequate  cov¬ 
erage  of  sanitation  of  oleomargarine  operations  of  the 
factory  by  Meat  Inspection  Division  or  Food  and  Drug 
Administration  or  both,  with  the  former  supervising 
the  preparation  of  oleomargarine  containing  animal  fat 
and  the  latter  being  responsible  for  oleomargarine  com¬ 
posed  exclusively  of  vegetable  fats  or  oils.” 

PART  29— INSPECTION  AND  HANDLING  OF  HORSE  MEAT 

AND  PRODUCTS  THEREOF 

29.1  The  reference  to  equine  meat  used  in  the  Horse 
Meat  Act  has  been  interpreted  to  apply  to  horses  and  is 
not  extended  to  mules,  burros,  and  the  like. 

29.2  Although  it  is  clear  that  horse  meat  may  not  be 
prepared  or  handled  in  any  establishments  in  which  cat¬ 
tle,  sheep,  swine,  or  goats  are  slaughtered  or  product 
thereof  prepared  or  handled,  establishments  operating 
under  our  horse  meat  inspection  are  permitted  to  receive 
into  such  establishments  federally  inspected  meat  or  meat 
byproducts  derived  from  cattle,  sheep,  swine,  or  goats  for 
the  purpose  of  using  such  product  with  horse  meat  or 
horse  meat  product  in  the  preparation  of  pet  food.  It  must 
be  clearly  understood,  however,  that  product  derived  from 
cattle,  sheep,  swine,  and  goats  if  not  used  in  the  prepara¬ 
tion  of  pet  food  may  not  be  distributed  from  the  horse 
meat  establishment  except  in  the  original  closed  packages 
in  which  they  were  received.  This  will  prohibit  the  ship¬ 
ment  from  a  horse  meat  establishment  of  unpackaged 
carcasses,  quarters,  and  wholesale  cuts  derived  from 
cattle,  sheep,  swine,  and  goats. 

29.3  It  has  been  found  very  convenient  to  have  an 
elevated  walkway  around  the  horse  pens  so  that  animals 
can  readily  be  observed  from  a  dorsal  aspect  which  easily 
brings  into  focus  two  often  affected  parts  of  the  horse, 
namely,  poll  and  withers. 

29.4  Sections  9.6  and  9.9  of  the  regulations  pertain  to 
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any  and  all  animal?  showing  symptoms  or  affected  with 
anthrax,  rabies,  tetanus,  parturient  paresis,  and  railroad 
sickness. 

29.5  It  is  important  to  report  the  identity  of  animals 
found  on  ante  mortem  or  post  mortem  examination  to  be 
affected  with  contagious  and  communicable  diseases — by 
rapid  means  of  communication  if  the  circumstances  war¬ 
rant — or  on  the  usual  Form  AI)E  2-1 1C. 

29.6  Horse  livers  condemned  on  post  mortem  inspec¬ 
tion  need  not-be  reported. 

29.7  Carcasses  of  horses  which  have  been  subjected  to 
hyper-immunizing  procedures  against  such  human  patho¬ 
genic  micro-organisms  as  meningococci  and  streptococci 
should  not  be  passed  for  human  consumption  since  these 
organisms  may  still  be  present  and  viable  in  the  body  for 
varying  periods  after  the  final  injection  of  the  cultures. 
Moreover,  horses  so  treated  should  not  be  slaughtered  for 
animal  food  because  of  the  danger  of  contaminating 
humans  who  handle  the  carcasses  or  parts  of  the  animals. 

29.8  Horses  used  for  the  production  of  gas  gangrene, 
tetanus,  or  diptheria  antitoxins,  although  not  subject  to 
inoculation  with  living  pathogenic  bacteria,  are  never¬ 
theless  considered  unsuitable  for  slaughter  for  human 
food.  The  toxins  injected  into  these  animals  are  very 
powerful  and  noxious, 

29.9  Various  methods  are  employed  to  kill  horses. 
Some  methods  result  in  the  contamination  of  the  head  and 
adjacent  cervical  tissues.  A  careful  inspection  shall  be 
made  of  these  parts  and  any  contaminated  portions  must 
be  disposed  of  according  to  the  findings. 

29.10  It  is  necessary  to  remove  sufficient  dorsal  bones 
of  the  head  (frontal,  nasal)  to  expose  for  inspection  the 
nasal  septum  and  turbinate  bones  with  the  adjacent  mu¬ 
cous  membrane. 

29.11  Deposits  of  melanin  are  often  found  in  the 
axillary  and  medial  scapular  regions  of  white  or  light  gray 
horses.  Therefore,  it  is  necessary  to  expose  these  areas  in 
white  or  light  gray  horses  as  part  of  the  routine  post 
mortem  inspection.  When  examinations  disclose  melanin 
in  these  parts,  the  inspection  should  extend  to  the  ribs  and 
costal  muscles.  This  does  not  imply  that  other  horses  are 
not  similarly  affected  because  such  lesions  have  been 
found  in  dark  colored  horses. 

29.12  A  careful  examination  must  be  made  of  the 
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atlantal  and  supraspinous  bursa  and  surrounding  struc¬ 
tures  in  all  horse  carcasses  since  these  areas  are  common 
seats  of  infections. 

29.13  The  regular  214-inch  rubber  brand  may  be  used 
to  apply  the  inspection  legend  and  establishment  number 
on  the  outer  cloth  covering  of  horse  meat  or  horse  meat 
product.  However,  this  does  not  relieve  the  requirement 
that  such  covering  bear  plainly  and  conspicuously  the  in¬ 
scription  “horse  meat”  or  “horse  meat  product,”  which¬ 
ever  is  applicable.  The  words  “horse  meat”  or  “horse 
meat  product”  should  be  placed  in  close  proximity  to  the 
imprint  of  the  21/4-inch  rubber  brand  wherever  it  appears 
on  the  covering. 

29.14  A  reading  of  the  Federal  Horse  Meat  Act  indi¬ 
cates  that  it  was  the  intention  that  horse  meat  or  horse 
meat  product  be  plainly  and  conspicuously  labeled,  marked, 
branded,  or  tagged  “Horse  Meat”  or  “Horse  Meat  Prod¬ 
uct,”  as  the  case  may  be,  if  interstate  movement  is  in¬ 
volved.  This  means  that  all  horse  meat  or  horse  meat 
product  leaving  an  official  establishment  must  be  so  iden¬ 
tified.  Likely,  the  intent  of  the  law  and  regulations  is  being 
properly  carried  out  at  your  station,  but  we  feel  that 
emphasizing  its  importance  is  in  order.  Even  though  horse 
meat  in  chunks  or  larger  pieces  or  horse  meat  product  is 
packed  in  properly  marked  barrels  or  other  large  shipping 
containers,  such  horse  meat  or  horse  meat  product  should 
bear  the  markings  as  required  by  the  act  and  regulations, 
applied  either  by  the  official  brand  or  other  approved 
means.  An  exception  may  be  made  on  inspected  and  passed 
horse  meat  which  moves  from  one  official  establishment 
to  another  under  seal. 

29.15  A  study  of  various  methods  used  and  investiga¬ 
tion  with  a  number  of  different  formulas  of  green  ink 
gave  information  which  should  be  helpful  in  obtaining 
permanent  legible  marks  of  inspection  on  horse  meat.  The 
area  where  the  brand  is  to  be  applied  must  be  free  of 
surface  water.  This  may  be  accomplished,  by  using  a 
scraping  device  attached  to  the  handle  of  the  brand  or 
allowing  the  carcass  to  hang  for  a  short  time  before 
branding.  Experience  with  hot  ink  brands  did  not  indicate 
that  this  type  of  brand  produced  a  more  acceptable  mark 
on  the  carcasses  than  cold  ink  brands.  However,  on  bone¬ 
less  horse  meat,  such  as  horse  tenderloins,  the  hot  ink 
brand  produced  a  more  acceptable  mark.  The  formula  for 
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the  green  ink  which  gave  the  most  satisfactory  results  is 
furnished  below : 

Percent 

F  D  &  C  Green  No.  3  (fast  green  FCF)  .  3^ 

Dextrose  (corn  sugar)  .  3 

Water  .  16 

Edible  shellac .  2 

96  percent  ethyl  alcohol . 75 


29.16  In  addition  to  the  green  domestic  meat  label  for 
horse  meat  or  horse  meat  food  products,  the  words 
“Horse  Meat”  or  “Horse  Meat  Product,”  as  the  case  may 
be,  should  be  stenciled  in  letters  at  least  one  inch  in  height 
on  the  barrels  or  other  large  shipping  containers.  Such 
markings  on  burlap,  paper,  or  other  similar  barrel  covers 
are  not  sufficient. 
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head  space,  ample . . 18.77  116 

hermetically  sealed  glass.. _ _ _ _  17.9,  18.4  78,  94 

hog  stomachs,  used  as . . . 18.16  97 

ingredients,  statement  of . . 17.3  77 

labeling  _ _ 17.3-17.10  77,78 

net  weight... _ _ _ 17.26  82 

product  identified  to  show  ingredients . . 18.63  (e)  108 

second  hand. . . 8.17  37 

Contamination : 

accidental,  cleaning  of  product... _ _  18.1  94 

barrels,  second  hand.. . . . 8.19  38 

fine  wire  brushes  or  steel  wool.— _ _ 8.10  31 

fountain  type  brushes _ _ 10.14  58 

hair  falling  into  product . . . . . .  .  8.20  38 

improper  labeling . . . . . . . . .  17.10,  17.11  78 

magnetic  traps _ _ 8.12  31 

meat  grinders.. _ _ _ 8.24  39 

metals  in  contact  with  product  _ _ 18.14  97 

possible  sources  of . . 8.13  32 

rodents,  dirt,  and  the  like . . . 18.63  (b)  108 

used  containers  . . 8.17  37 

Contractors’  bills,  covering  product  for  Navy . 22.8  (f)  124 

“Cooked”  or  “fully  cooked”,  use  of  term  ..  16.25  (b),  17.46  74,89 

Cooking  and  smoking  practice,  specific  tested  _  18.62  (a)  (3)  106 

Cooperation  with  local  authorities _ _ 22.1-22.14  119 

Corned  beef  hash,  cereal  not  permitted. _ _  18.47  102 

Cruelty  to  animals,  correction  of  practices  consti¬ 
tuting  . 9.6  41 

Cured  meats: 

declaration  of  in  statement  of  ingredients _  16.35  75 

imported  from  countries  in  which  foot-and-mouth 

disease  or  rinderpest  exists _ _ 27.9  144 

monosodium  glutamate  or  hydrolyzed  plant  pro¬ 
tein  added  to  pickle. . 18.56  104 

solutions  injected  into  meat..... . 18.49  103 

Curing  mixtures,  seasonings,  and  the  like,  mark¬ 
ing  of . 18.26  99 
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Customs  Service: 

breach  of  bond .  27.19 

reporting  imported  product . . . 

‘‘Cutlet”,  use  of  term  in  conjunction  with  “Veal”.... 
Cysticercous  bovis: 

carcasses  conditionally  passed  for  food  on  ac¬ 
count  of . . . . . .  16.16 

Czechoslovakia : 

authentication  of  certificates..: . . . .  27.16  (b) 

facsimiles  of  approved  certificates . . . . 

Dead  animals,  requirements  to  bring  on  premises 

Definitions  . . . 

Defrosting  of  product . . . . 

Denaturing: 

kerosene,  denaturing  oil,  or  fuel  oil _ 

oil,  added  to  rendered  animal  fat _ _  14.3, 14.4 

uninspected  product  shipped  interstate  . . . . .  25.17 

uninspected  rendered  fat  shipped  interstate . .  25.19 

Denmark,  facsimiles  of  approved  certificates  . .  2 

Detached  skin,  definition  _ _ _ _ _  17.47 

Detergents,  use  in  official  establishments _  8.3  (a)  (1) 

Diseased  animals: 

brand  identifications  . . . . . . . 

Federal  and  State  officials,  reports . . 

mucosal  disease,  virus  diarrhea  or  rhinotracheitis 

tuberculosis  eradication  . . . . . . . 

Diseased  carcasses  and  parts,  disposal  of  _  11.1-11.17 

Domestic  meat  label: 

horse  meat  . „„1 . „ 

replacement  of  detached. _ . _ _ _ _  16.40 

Dominican  Republic,  facsimile  of  approved  certifi¬ 
cate  . . . . . 

Drawings : 

disposition,  if  out  of  date  . . . . . . 

paster,  incorporated  in  new  blueprints  .... 

project  abandoned  . . . . . 

remodeling  or  new  construction  . . . . 

to  be  in  accordance  with  instructions . 

yearly  review  . . . - . 

Dried  Skim  Milk: 

not  acceptable  with  other  substances  . .  18.87 

sausage  and  meat  loaves,  use  in  . .  18.27 

Dry  salt  cured,  product  designated  as . . .  17.40 

Due  Notice,  regarding  shipment  of  product 
Dye  solutions: 

acidification  of . . . . - .  18*157 

artificial  casings  . — - . - . - . 

Emergency  slaughter,  provisions  for . . 

Employees: 

appointment  . . - . - .  iJ*1 

aprons,  leather  . ----  ? 

assignments  . — .  3. 6-3.8, 

automobile,  personally  owned .  °.3, 

classification  .  8.1  (a) 
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Section  Page 

Employees — Continued 

head  coverings  . 8.20  38 

meat  laws  investigators . . . .  3.1  (a)  (8)  3 

performance,  evaluation  . . . ..  3.9  8 

promotion  . . . . . . .  3.1  (a)  2 

safety  of  _ _ - . . . .  3.14  10 

smoking  while  on  duty _ _ _ 8.8  31 

training  _ 3.4  6 

work  stoppage  . . . . . . . . .  5.4  15 

Engineers,  Corps  of,  examination  of  food  articles 

for . . . - . . . . . . . . .  22.7  (a)  121 

England  and  Wales: 

caseous  lymphadenitis  carcasses _ _ _ _ _.  24.11  132 

facsimile  of  approved  certificate . . .  27.17  161 

Enzyme  material,  used  on  steaks  or  cuts _ _  18.89  118 

Equine  meat: 

term  applies  to  horse  meat  only . . 29.1  188 

Equipment: 

acceptable  to  inspector  in  charge . . . 8.11  31 

contamination  of  product,  prevention . . .  8.13  32 

expellers,  cleaning  of . . 8.26  40 

fine  wire  brushes  not  to  be  used  on  product _  8.10  31 

galvanized  metal,  corrosion  of— _ _  8.22  38 

grinder  plates,  reversible _ 8.24  39 

magnetic  traps  _ 8.12  31 

ozone  producing  _ 18.9  96 

post-mortem  inspection  _ 10.1  44 

salt  solutions,  preparation..... . 18.36  101 

sausage  containing  cereal,  preparation  of _  18.45  102 

sausage  stuffing  machines,  cleaning . . .  8.25  39 

sawdust  not  to  be  used  if  contacts  product _  8.15  37 

separate  for  product  accidentally  contaminated  .  18.1  94 

steel  wool  not  to  be  used  on  product . .  8.10  31 

storage  compartments,  ice  . 8.7  30 

suitability  determined  by  Washington  office .  18.8  95 

tanking  . . 14.2  65 

Establishments: 

dead  animals  on  premises . . . . . . ... ..  13.5  64 

exempted  . . . . . . . . .  4.3,  4.6  10,  11 

grants  of  inspection . . . . . . — . .  5.1  14 

number  embossed  on  containers  . . 17.8  77 

operations,  inspector  to  notify  superior  concern¬ 
ing  . 2.5  2 

ownership  of  . . . 4.7  12 

poultry,  slaughter  and  evisceration . 2.3  1 

requiring  inspection  . 2.1  1 

report  by  inspector: 

if  no  product  prepared . . . 5.2  15 

if  operations  suspended . . . „  5.3  15 

tenants  operating  in . . . 4.8  13 

vermin  control  . 8.4  22 

water  supply,  requirements.. . . . 8.2  20 

Exemption : 

application  for  certificates  of  — . . . . .  4.3,  4.4,  4.7  10,11,12 
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Section  Page 

Exemption — Continued 

establishments  to  be  visited  by  inspector .  4.6  11 

horse  meat  not  permitted  in  exempted  establish¬ 
ments  . 4.3  (e)  11 

interstate  transportation  under  certificates  of,  by 

common  carrier  . . 25.15  (a)  135 

interstate  transportation  under  certificates  of,  by 

private  conveyance  . 25.15  (b)  135 

nuisances  not  allowed  on  premises .  4.3  (d)  11 

ownership  of  establishment . . 4.7  12 

products  shipped  interstate,  confined  to  con¬ 
sumers  . 25.14  134 

retail  butchers  and  dealers,  requirements _ _  4.3  10 

shipper’s  certificates  . 25.15  135 

treatment  of  pork  to  destroy  trichinae .  4.3  (c)  11 

Expellers : 

cleaning  of  . 8.26  40 

Export: 

Canada,  cooked  pork  products . . . 24.12  132 

caseous  lymphadenitis  lesions . . 24.11  132 

inedible  products  . . 24.10  130 

inspection  of  products  for . . .  24.3,  24.9  129, 130 

product  processed  in  unofficial  establishment .  24.2  129 

Export  certificates: 

additional  copies  . . . - . .  24.8  130 

destination  of  product... . . . .  1 _ _  24.6  129 

inedible  products  . 24.10  130 

Jamaica  . . . . . . — -  24.13  132 

number  inserted  on  quadruplicate  copy  .  24.5  129 

products  inspected  and  passed,  located  elsewhere 

than  in  official  establishment . . 24.9  130 

reverse  side  used  if  necessary . . . ~  24.7  129 

signature  of  inspector . . . . .  24.4  129 

Export  stamps,  affixing . . . 24.1  129 

Farm: 

identification  of  product  when  shipped  interstate  25.16  136 

term  used  in  connection  with  sausage. .  17.15  79 

Fat(s)  : 
edible — 

cod,  kidney,  and  breast  fats .  18.7  95 

rendered — 

pressings  . - .  17.47  (g)  90 

rehandling  when  tank  water  present  in  first 

stages  of  sourness . 18.3  94 

salt  used  for  settling . . . 18.34  100 

transportation  in  tank  cars  between  official 

establishments  . - .  25.11  134 

inedible — 

denaturing,  when  offered  for  interstate  move¬ 
ment  ...  . . . . . - .  25.19  139 

rendered — 

denaturing  if  resembles  edible  product -  14.6  65 

Finland,  facsimile  of  approved  certificate .  27.17  162 
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Section  Page 

Fish  and  Wildlife  Service,  examination  of  food 

articles  for  . . . . . 22.7  (a)  122 

Flavorings : 

ingredients  statement  . . . .  17.14, 17.16  79 

Flies,  elimination: 

from  establishments  . 8.4  22 

insecticides  used  . 8.5  (b)  (2)  25 

sprays,  knock-down  . 8.5  (b)  (3)  25 

Food  and  Drug  Administration: 

notified  if  material  rejected  for  use . . .  18.29  99 

oleomargarine,  inspection  of . . . 28.1  187 

Food  articles  examined  for  Government  agencies  22.7-22.11  121-128 
Food,  Drug,  and  Cosmetic  Act: 

certain  products  subject  to.—- . ....  18.86  118 

interstate  shipments  in  violation  of _ _ 26.1  139 

Food  inspectors  (general) _ _ _ 3.1  (a)  (6)  3 

Foot-and-mouth  disease : 

personal  consumption  entries  from  countries  in 

which  exists  _ _ _ _  27.15  147 

reports  on  cured  meat  from  countries  in  which 

exists  . -  27.9  144 

restrictions  on  meat  from  countries  in  which 

exists  — . . . — . 27.2  142 

Forest  Service,  examination  of  food  articles  for _ 22.7  (a)  121 

Formula : 

appropriate  _ 18.62  (b)  (3)  107 

changes  in  when  necessary _ 18.62  (b)  (6)  107 

strict  adherence  to  required  _  18.62  (a)  (1)  106 

France,  facsimiles  of  approved  certificates _ _  27.17  163, 164 

Fruit  and  Vegetable  Division,  AMS: 

assistance  to  in  drawing  samples _ : _  22.14  128 

examination  of  food  articles  for _ . _ 22.7  (a)  121 

Fumigants  . . . . . . . . —  8.5  (a),  8.6  24,28 

Galvanized  metal  equipment,  corrosion  of _  8.22  38 

Gelatin : 

ingredient  of  certain  products _ _ 18.37  101 

not  permitted  ingredient  in  some  cases _  17.42  88 

Germany,  facsimile  of  approved  certificate _  27.17-  165 

Glands: 

inspection  of _ _ _ 10.8  45 

tuberculous  . 11.2  58 

Glycerin,  not  to  be  added  to  product... . . 18.40  101 

Government  agencies: 

food  articles  examined  for _  22.7-22.11  121-128 

specifications  . . . . . . . . .  22.7  (b)  122 

Grade  classification  of  employees,  conformity  of 

assignments  . 3.6  7 

Grade  markings: 

foreign  product  bearing  markings  similar  to 

those  used  by  Meat  Grading  Branch  . . . ’..  27.12  146 

Grading: 

examinations  by  Meat  Grading  Branch . . .  22.10  126 

markings,  illustrations  .  16.14  70-73 

terms  used  only  by  Meat  Grading  Branch  .  16.13  69 


INDEX 


201 

Section  Page 

Gravy  mixes,  not  regarded  as  meat  food  products  18.86  118 

Grinders,  meat,  maintenance  in  sanitary  condition  8.24  39 

Grinding  or  chopping  of  beef,  regarded  as  process¬ 
ing  . 2.4  2 

Hamburger: 

ingredients  of  . 18.53  104 

interstate  shipment  under  exemption _ _ 4.5  11 

Hams: 

cooked,  labeling  . . . _ . . . .  17.45  88 

cured,  intended  for  canning . . 18.60  105 

samples  submitted  to  laboratQry _ _ 18.61  105 

Scotch  style,  treatment  for  trichinae  not  required  18.73  115 

smoked,  for  Armed  forces,  treatment  for  trich¬ 
inae  not  required . . . .  18.74  115 

Hardwood,  used  for  smoking  products _  18.11  96 

Hearts : 

calf,  designation  of _ _ 17.41  88 

specifically  named  _ 16.31  75 

Hogs.  Also  see  Swine: 

atrophic  rhinitis  . 11.17  63 

carcasses  moved  to  another  plant  for  processing  16.41  76 

hearts,  removal  of  clotted  blood _  18.25  99 

stomach  used  as  containers  of  meat  food  products  18.16  97 

tongues,  mutilation  of _ _ _ 10.12  56 

vesicular  conditions  _ 9.13  43 

Holidays,  administratively  determined  _ 7.2  18 

Honduras,  facsimile  of  approved  certificate  _  27.17  166 

Horse  meat: 

animals  showing  symptoms  of  anthrax  _  29.4  188 

antitoxins,  horses  used  for  production  of  29.8  189 

atlantal  and  supraspinous  bursa,  examination  29.12  189 

branding  outer  covering  of  product...  ....  _  29.13  190 

certificates  for  interstate  shipment  _  25.7  133 

contagious  diseases,  reporting  animals  affected 

with  . 29.5  189 

dorsal  bones,  removal  of  - . - . - . - . - . —  29.10  189 

exempted  establishments  _  4.3  fe)  11 

hyperimmunization  procedures  -  29.7  189 

identification  when  leaving  official  establishment  29.14  190 

importation  . . . — . . . - -  27.1  142 

ink  used  in  branding  . . . . - .  29.15  190 

inspection  and  handling  - - 29.1-29.16  188 

livers  condemned  on  post-mortem  inspection  ....  29.6  189 

marking  of  containers  ...  . . — - 29.16  191 

melanin,  inspection  when  deposits  found  -  29.11  189 

parts  inspected  after  slaughter - - 29.9  189 

Horse  Meat  Act: 

no  exemption  from  inspection -  25.17  136 

Horse  meat  establishments: 

preparation  of  pet  food  - -  29.2  188 

product  derived  from  cattle,  sheep,  swine,  and 

g^ats,  prohibited  shipment  with  exceptions .  29.2  188 

walkway,  elevated,  around  horse  pens .  29.3  188 
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Horses : 

ante  mortem  inspection  .— . . . . . .  9.10  42 

postmortem  inspection  . . . . . . . .  10.11  (e)  55 

Hours  of  duty . . . . . . . . .  7.3  18 

Hydrolyzed  plant  protein,  use  in  certain  prod¬ 
ucts  . . 18.52-18.56  103,  104 

Hyperimmune  swine,  ante-mortem  inspection _  9.8  42 

Iceland,  facsimile  of  approved  certificate . .  27.17  167 

Immigration  and  Naturalization  Service,  examina¬ 
tion  of  food  articles  for _ _ _  22.7  (a)  122 

Import  certificates: 

approved  form  or  signed  by  authorized  official ...  27.3  142 

canned  meat  in  several  lots  _ _ 27.4  142 

facsimiles  of  approved  foreign  . . 27.17  148 

facsimile  signatures  of  authorized  foreign  offi¬ 
cials  _ _ 27.18  186 

foreign  countries  for  which  approved _  27.16  147 

Imported  product: 

application  for  inspection,  form  used _  27.5  143 

breach  of  Customs  bond  _ _ 27.19  187 

canned  meats  in  several  lots _  27.4  142 

correspondence  with  Branch . . 27.11  145 

cured  meats  from  countries  in  which  rinderpest 

or  foot-and-mouth  disease  exists _  27.9  144 

examination  and  sampling  _ _ „  ...  _  27.7  143 

foot-and-mouth  disease  or  rinderpest,  from  coun¬ 
tries  in  which  exists . .  ....  _ 27.2  142 

foreign  countries  from  which  eligible  .  .  .  27.16  147 

grade  markings  same  as  used  by  Meat  Grading 

Branch  _ _ 27.12  146 

horse  meat  _ _ _ _ _ _ _  .  . . .  27.1  142 

inspection  at  other  than  official  establishment  27.6  143 

personal  use  _ _ _ _ _ _ _ _  27.14,  27.15  146, 147 

reporting  conditions  out  of  ordinary  _  27.10  145 

requirements  _ _ 27.1-27.19  142 

samples,  laboratory,  reporting _  27.13  146 

thorough  examination  required _  27.7  143 

unsound  cans,  disposition _ 27.8  144 

Inedible  products: 

certification  for  export _  .....  .  ....  24.10  130 

“Information  for  Applicants  for  Federal  Meat  In¬ 
spection”: 

drawings  in  accordance  with _ 4.14  14 

sanitation  _ _ _ _ _ _ _ _ _ _  7.6,  8.1  19 

Ingredients: 

application  of  list  of _  _  16.28  74 

cereal  not  permitted  ingredient  of  thuringer  or 

corned  beef  hash  _ 18.46  102 

cracker  meal,  macaroni _ _ 17.21  81 

crushed  or  ground  bone  not  to  be  used  _ _  18.22  98 

declaration  of  previously  cured  meats  in  state¬ 
ment  . . 16.35  75 

fixed  quantities  prescribed . . 17.38  86 

gelatin  . 18.37  101 
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Ingredients — Continued  Section  Page 

identification  maintained  . 16.29  75 

18.62  (a)  (2)  106 

labels,  listing  on . 17.16-17.19  79-81 

listed  in  order  of  percentages _ _ 18.63  (e)  108 

meat  loaf  and  the  like,  labeling . . . 17.43  88 

mixtures  containing  cereal,  soya  flour.. . . .  18.87  118 

monosodium  glutamate  and  hydrolyzed  plant 

protein  . . 18.52-18.56  103,  104 

order  in  which  shown  on  statement  of _ _  17.57  92 

preservatives  _ 18.41  101 

sausage  _ 18.39  101 

smoked  meats,  declaration . . . 16.36  76 

specific  declaration  for  certain  products . . . 16.31  75 

substances  fabricated  from  various . . . 17.21  81 

water  added  to  luncheon  meat  and  similar  prod¬ 
ucts  _ 18.42  101 

water  or  wine  added  to  sausage  treated  for  trich¬ 
inae  _ 18.75  116 

wholesome  and  acceptable _ _ _  18.62  (b)  (4)  107 

Ink: 

approved  branding  . 16.11  69 

horse  meat,  formula  used  in  branding.... .  29.15  190 

preparation  for  use  with  hot  iron  brands _  16.12  69 

Inland  Waterways  Corporation,  examination  of 

food  articles  for.. _ _ _ _ _ _ ....22.7  (a)  122 

Insect  sprays  and  powders . 8.5  (b)  and  (c)  24,26 

Insecticides  . 8.5  (b)  (2),  8.6  25,28 

Inspection: 

applications  for  _ _ _ _  4.1,  4.7  10, 12 

establishments  requiring  . 2.1  1 

food  articles  for  Government  agencies... .  22.7-22.11  121-128 

grants  of,  and  inauguration _ _ 5.1  14 

import  product  at  other  than  official  establish¬ 
ment  . . . — . . . . — . —  27.6  143 

inspector  to  notify  superior  regarding  operations  2.5  2 

routine  post-mortem  . . 10.11  46 

suspension  of  . - . 5.3  15 

Inspection  Facilities  Section,  Washington  office  3.2  (a)  (7)  5 

Inspection  legend: 

approval  of  marks  of  inspection  . . 16.1  67 

beef  tenderloins  . — . - . - .  16.19  70 

calf  carcasses  with  skin  attached  . . 16.17  70 

carcasses  clothed  after  washing . . . — ~  16.15  70 

certification  of  inspection  and  labeling - -  17.34  85 

labeling  material  . . . . . - .  17.2, 17.5  77 

number  and  location  of  imprints - - 16.18  70 

Inspection  Procedures  Section,  Washington 

office  . . . . . . - . . . 3.2  (a)  (8)  5 

Inspectors : 

areas  set  apart  for . . . - .  10.3  44 

classification  of  and  duties.. . — .  3.1  (a)  2 

final  . . 3.4, 10.9  6,  45 

food  inspectors  (General) - 3.1  (a)  (6)  3 

imported  meats  and  animal  byproducts .  3.1  (a)  (7)  3 
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Inspectors — Continued 

in  charge  _ _ 3.1  (a)  (1)  2 

laboratory  _ 3.1  (a)  (4)  3 

meat  _ 3.1  (a)  (5)  3 

operations,  notify  superior _ _ 2.5  2 

preparation  of  product . . .  18.63  (a)  and  (b)  107,  108 

responsibility  to  determine  compliance  with  reg¬ 
ulations  _ _ _ _ _  18.62  (b)  106 

supervising  _ 3.1  (a)  (2)  2 

training  _  3.4  6 

veterinary  meat  _ 3.1  (a)  (3)  2 

Inspectors  in  charge: 

assignments  of  employees _ _ _  3.8,  3.9  8 

duties  and  responsibilities _ _ _  3.1  (a)  (1),3.3  2,6 

notification  to  Washington  office  when  on  leave _  6.1  16 

Interstate  shipments.  See  Transportation. 

Intestines,  prepared  for  food  purposes  as  chitter¬ 
lings  _ 18.24  98 

Ireland  (Eire),  facsimile  of  approved  certificate...  27.17  168 

Italy,  facsimiles  of  approved  certificates _  27.17  169,  170 

Jamaica,  export  certificates. _ _ 24.13  132 

Kidneys,  cystic,  not  to  be  used  for  food  purposes ....  18.23  98 

Labeling : 

acceptability  of  materials _  17.11  78 

address  of  manufacturer  or  packer _ 17.22  81 

applicable  regulations  _  17.55  91 

containers  _ 17.3-17.10  77,  78 

correct  labeling  required _  18.62  (a)  (4),  18.62  (b)  (2)  106,  107 

detailed  requirements  _ 17.1-17.61  77 

filing  of  material _ 17.60  92 

form  for  transmittal  of  sketches  and  labels _  17.35  87 

imitation  sausage  _  17.37  86 

ingredients,  listing  _ 17.16-17.19  79-81 

ingredients,  order  in  which  shown _  17.57  92 

master  file  in  Washington  office _  17.35  86 

monosodium  glutamate  or  hydrolyzed  plant  pro¬ 
tein  added  to  product _ _  18.52-18.56  103,  104 

name  of  product  _ ; _  17.56  91 

purpose  of  requirements _ _ _ 17.1  77 

qualifying  phrases  _ 17.22  81 

quantity  of  contents  _ _ 17.29  83 

responsibility  of  inspector _ _ 17.59  92 

stamped  additions  on  approved  labels _ _ 17.36  86 

supervision  over _  17.10,  17.11  78 

terms  used  in _ 17.12  79 

Laboratories : 

ability  to  handle  particular  samples _ 18.63  (f )  109 

analysis  in  connection  with  specification  exam¬ 
ination  work  _ _ _ - _ 22.9  (c)  125 

cartons  for  samples  forwarded  to _  18.68  112 

forms  for  samples  to  show  all  information _  18.67  112 

identification  of  samples  _ _  18.64  (b)  109 

import  samples  _ 27.13  146 

information  supplied  by  _ _ 18.63  (a)  and  (c)  107, 108 


INDEX 


205 


Section  Page 

Laboratories — Continued 

mailing  of  samples  to . . . 18.63  (g)  109 

plastic  bags  furnished  by.. . . . . . . 18.64  (d)  HO 

reporting  samples  . . . . . .  18.65  111 

samples  for  examination 

18.61,  18.62(b)  5)  and  (7),  18.62  (c)  (3),  18.63(b)  105-108 

special  handling  of  samples _ _ _ _ _  18.66  112 

Laboratory  inspectors,  duties  of . . .  3.1  (a)  (4)  3 

Lacquer,  on  inner  surface  of  metal  drums  . . . . .  18.15 

Lard: 

carcasses  and  parts  rendered  into . . .  15.1 

pork  jowls,  rendered  into  ..... . . .  17.50  (a) 

refined,  definition  . . . . . .  17.49 

residue  incident  to  rendering . . .  17.47  (g)  (1) 

Leave : 

notification  to  Washington  office . . . . . .  6.1 

relief  for  inspectors  in  charge _ _ _ _  6.1 

when  operations  suspended . . . . . .  5.3 

Lesions: 

reporting  . . . . . . .  11.3-11.7 

tuberculosis  . . . . . . .  11.4,  11.7 

Lips  from  cattle,  calves,  sheep,  and  goats _ _ _  18.20 

Listerellosis : 

animal's  recovered  from . . . . . . .  11.15 

symptorps  of  . ,... . . . . . . . .  9.11 

Listeriosis,  animals  showing  symptoms  of- . .  9.11 

Liver  sausage,  term  inaccurate  in  certain  cases  ...  17.54 

Livers: 

bile  from  . . . . . . . .  14.8 

calf,  designation  . . . . .  17.41 

condemned,  use  for  fish  food .  14.7 

Livestock  Sanitary  Officials: 

communicable  diseases,  reports _ _ _ _  22.1-22.3  119,  120 

mucosal  disease,  diarrhea  or  rhinotracheitis, 

reports . 22.6 

Loaf,  definition  .  17.43 

Loaves,  meat,  dried  skim  milk  used  in  .....  . 18.27 

Luxemburg,  facsimile  signatures  of  authorized  offi¬ 
cials  . 27.18 

Lye  solutions,  used  to  remove  outer  surface  of  veg¬ 
etables  .  18.10 

Lymph  glands,  hog  heads 


97 

67 

90 

90 

90 

16 

16 

15 

59 

59 

98 

63 

42 

42 

91 

66 

88 

66 


121 

88 

99 

186 


11.5 

Lymphoma,  malignant  . - .  11.10 

Madagascar,  facsimiles  of  approved  certificates .  27.17  171, 172 


96 

59 

61 


8.12 


31 


3.10 


Magnetic  traps 
Mail: 

addressing,  for  Washington  office 

packages  .  3.11 

Manteca  or  Manteca  Pura,  use  of  terms  .  17.51 

Manufacturer  or  packer,  address  on  labels  .  17. 2l 

Marine  Corps: 
examination  of  food  articles  for  ,  ,  . 

22.7  (a),  22.8  (d)  and  (e)  122,123 

special  brands  .  22.11  127 


8 

9 

91 

81 
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Maritime  Administration,  examination  of  food  ar¬ 
ticles  for _ _ — . . . - . - - - - 22.7  (a) 


Page 

122 


Marking: 

approval  of  marks  of  inspection _ _ 16.1  67 

“artificially  colored”  statement _ _ 16.23  73 

correct  marking  required  —  18.62  (a)  (4),  18.62  (b)  (2)  106,107 

curing  mixtures,  seasonings,  and  the  like _  18.26  99 

features  other  than  inspection  legend  on  ship¬ 
ping  containers  _ _ 16.39  76 

grade  markings  _ _ _ _ -  16.14  69 

horse  meat  and  containers.— . 29.13-29.16  190,  191 

hot-iron  brands,  legibility  _ 16.10  68 

immediate  or  true  as  well  as  shipping  containers  16.38  76 

ink,  approved  branding . . . . .  16.11, 16.12  69 

shipping  containers,  inedible  rendered  fat _ _  16.42  76 

shipping  containers,  permissible  combinations _  16.37  76 

“U.  S.  Condemned”  and  “U.  S.  Passed  for  Cook¬ 
ing”  brands  _ _ 10.6  45 


Materials : 

suitability  determined  by  Washington  office 
Meat  byproducts: 

declaration  of  certain _ _ 

product  prepared  with,  to  exclusion  of  meat 


18.8  95 

16.34  75 

18.43  102 


Meat,  cured.  See  Cured  meats. 

Meat  food  product: 

bread  sandwiches  usually  not  regarded  as.— . .  18.85 

question  whether  product  classed  as _  18.84 

soup  bases  and  the  like,  not  regarded  as _  18.86 

Meat  Grading  Branch,  Livestock  Division,  AMS: 

examination  of  food  articles  for _ 22.7  (a) 

foreign  product  bearing  grade  markings  same  as 

used  by _ _ _  27.12 

inspections  by  _ _ _ _ _ _ _  22.10 

Meat  inspectors,  duties  of _ 3.1  (a)  (5) 

Meat  laws  investigators,  duties  of _  3.1  (a)  (8) 

Melanin : 

deposits  of  . . . . . . . . .  11.11 

inspection  of  horse  carcasses  when  deposits 

found  _ _ _ _ _ _  29.11 

Memorandum  of  understanding  with  Federal 

agencies  . . . . _ . . . . . . . . . 22.8  (c) 

Metal : 

clips  or  staples,  not  permitted  with  labels  or  tags  16.21 
copper,  cadmium  and  lead  not  permitted  if  in 

contact  with  product _ _ _ _ _  18.14 

drums,  coated  on  inner  surface  with  lacquer _  18.15 

Mettwurst,  certain  products  not  permitted _  18.47 

Mexico,  facsimile  of  approved  certificate . . .  27.17 

Mineral  oil,  application  to  sausage  casings _ _  18.38 

Monosodium  glutamate,  use  in  certain  products  18.52-18.56  103, 

Mutilation  of  carcasses  or  parts,  unnecessary _  10.7 

Navy: 

contractors'  bills 


117 

117 

118 

121 

146 

126 

3 

3 

61 

189 

123 

72 

97 

97 

102 

173 

101 

104 

45 


22.8  (f)  124 
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examination  of 


Section  Page 


food  articles  for 


22.7  (a),  22.8  (d)  and  (e)  122,123 

special  brands  . 22.11  127 

“Needle  Grass,”  handling  of  sheep  carcasses  af¬ 
fected  with . . . 10.11  (d)  (6)  55 

Net  weight: 

determination  of  _ 17.30-17.33  83-85 

labeling  requirements  . . . . .  .  17.23-17.27  81,  82 

Netherlands,  facsimiles  of  approved  certificates .  27.17  174 

New  Zealand,  facsimile  of  approved  certificate . .  27.17  175 

Nitrates: 

addition  to  products. _ _ 18.51  103 

Nitrites: 

addition  to  products  _ _ 18.51  103 

violations  for  excess  use _ _ _ _ _ 18.63  (d)  108 

“No  kill”  or  “no  operation”  days . 3.5  7 

Non-federally  inspected  meat,'  denaturing  _ _ 25.17  136 

Northern  Ireland: 

facsimile  of  approved  certificate  . 27.17  176 

meat  from  caseous  lymphadenitis  carcasses  . 24.11  132 

Norway,  facsimile  of  approved  certificate _  27.17  177 

Odors: 

objectionable,  control  of. _ _ 13.2  64 

product  suspected  of  having  absorbed  . 18.2  94 

Official  set  of  instructions _ _ 3.13  9 

Oil,  denaturing,  addition  to  rendered  animal  fat .  14.3, 14.4  65 

Oleomargarine,  inspection  of  . - . . . . .  28.1  187 

Overtime  service,  payment  for _ _  _  7.3  (d),7.4  18,19 

Ownership  of  official'  and  exempted  establishments  4.7  12 

Ozone,  lamps  or  equipment  producing _  _  18.9  96 

Packages,  mailing  of . 3.11  9 

Panama  Railroad  Company,  examination  of  food 

articles  for  . . . . . . 22.7  (a)  122 

Papain,  used  on  steaks  or  cuts  _ 18.89  118 

Paper  cups,  paraffined,  used  with  second  hand  bar¬ 
rels  _ 8,19  38 

Paraguay,  facsimile  of  approved  certificate  -  27.17  178 

Parcel  post,  interstate  shipments  via  . 25.4  133 

Pathological  laboratories,  accessibility  of  .  3.1  (a)  (4)  3 

Permits  for  return  of  alleged  unsound  product  25.18  138 

Pet  food,  preparation  in  horse  meat  establishments  29.2  188 

Pickle,  cover  and  pumping - - -  18.12  96 

Pimento  and  pimiento  _ _ _ _ - .  —  -  17.17  80 

Pistols,  captive-bolt,  for  stunning  animals...  10.11  (a)  (1),  46 

Plastic  bags,  used  as  containers  of  samples -  18.64  (d)  110 

Plastic  films,  samples  of- - - - —  17.11  78 

Poland : 

authentication  of  certificates . -  .  27.16  (b)  147 

facsimile  of  approved  certificate. - -  27.17  179 

Pork : 

destruction  of  trichinae  by  heating . 18.72  114 

Pork  f 3.t ! 

rendered  . . - _ _  17.47  (g)  (2),  17.48  (a)  90 
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Pork  fat — Continued 

statement  of  ingredients _ 17.19  81 

Pork  jowls: 

skinned,  listed  as  pork _  16.30  75 

use  in  fabricated  products  or  rendering  _ _ 17.50  90 

Pork  skins,  fried,  labeling _  _ 17.13  79 

Pork  stomachs: 

listed  in  statement  of  ingredients _  16.30  75 

not  considered  animal  casings . . 16.20  70 

not  customary  ingredient  of  Brunschweiger _  17.54  91 

Positions,  number  and  grades  at  station  _  3.8  8 

Post  mortem  inspection: 

calves  . 10.11  (c)  52 

cattle  . 10.11  (a)  46 

detailed  requirements  . 10.1-10.14  44 

hogs  . 10.11  (b)  50 

horses  . 10.11  (e)  55 

reactors  that  have  died  otherwise  than  by 

slaughter  . 9.3  41 

routine  . 10.11  46 

sheep  . . . 10.11(d)  53 

suspects  . 10.10  46 

Potted  and  deviled  meat  food  product,  not  to  con¬ 
tain  added  moisture  . 17.58  92 

Poultry,  slaughter  and  evisceration  _  ... .  2.3  1 

Poultry  Inspection  Branch,  Poultry  Division,  AMS, 

examination  of  food  articles  for  _ _ 22.7  (a)  121 

Preservatives,  for  certain  ingredients  _ _ 18.41  101 

Pressings,  definition  _ _ 17.47  (g)  90 

Prisons,  Bureau  of,  examination  of  food  articles 

for  _ 22.7  (a)  122 

Processing : 

includes  grinding  or  chopping  but  not  boning  2.4  2 

responsible  supervision  to  be  provided _  18.62  (a)  (6)  106 

Product  (s) : 

alleged  unsound,  returned _ 25.18  138 

beans  contained  in _ 18.30  100 

bones  or  particles  of  bone  _ 18.21  98 

common  name  on  labeling _  17.12,  17.56  79,  91 

compliance  with  regulations  _  18.62  106 

condemned  and  destroyed  for  food  purposes _  18.6  94 

contamination,  sources  of _  8.13  32 

defrosting  _  18.5  94 

identification,  positive,  required _  ... _  18.62  (a)  (4)  106 

interstate  transportation  of  federally  inspe9ted  25.1  133 

lips  from  certain  animals _  18.20  98 

minimum  meat  requirement  for  certain  _  18.63  (c)  108 

processing,  shipment  for  further...  _ _ 16.22  72 

retail  intact,  sold  at _ _ 16.24  73 

retained  if  not  in  compliance  with  regulations  18.64  (a)  109 

sawdust,  not  to  contact _  8.15  37 

shipment  interstate  in  establishment  vehicle  ...  25.8  133 

shipment  under  official  seal _  25.9,  25.10  134 

shipping  and  receiving  when  inspector  not  on 
duty  _ 7.1  17 
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Product  ( s )  — Continued 

smoking,  use  of  hardwood  or  sawdust  . . .  18.11  96 

soiled  accidentally  . _ . .  8.16,  18.1  37,  94 

transportation  via  another  state  of  nonfederally 

inspected  . . . . . . . . .  25.2  133 

Public  Health  Service: 

examination  of  food  articles  for _ _ ...22,7  (a)  122 

specifications  for  food  articles _  22.7  (b)  122 

Quantity  of  contents  ... . 17.27-17.29  82,  83 

Railroad,  interstate  shipments  via  _ _ 25.6  133 

Railway  Express  Agency,  interstate  shipments  via  25.5  133 

Rating  system  for  evaluating  employee  perform¬ 
ance  . 3.9  8 

Reactors : 

animals  that  have  died  otherwise  than  by 

slaughter  _ _ 9.3  41 

brucellosis,  reporting  _ 11.8  60 

identification  of  _ _ _  9.4,  9.7  41 

tags  missing  from  animals _ _  9.5  41 

treated  as  suspects.. . . . 9.7  41 

“Ready  to  Eat”: 

pork  products  bearing  statement _ _ 16.25  (a)  74 

use  of  term _ _ 17.46  89 

Reindeer,  slaughtered  in  official  establishment  _  2.2  1 

Reinspection  and  preparation  of  products _  18.1-18.89  91 

Relief  for  inspectors  in  charge  on  leave _  ... .  6.1  16 

Rendering  carcasses  and  parts  into  lard _ _  15.1  67 

Rennets,  calf,  production  of _ 18.17  97 

Reports  of  diseased  animals  to  Federal  and  State 

officials  . 22.1-22.3  119,  120 

Resin,  on  inner  surface  of  metal  drums  . 18.15  97 

Retail  butcher  or  retail  dealer,  holding  exemption 

certificate  . . 4.3  10 

Retail  intact,  products  sold  at.. _ _  16.24  73 

Retained  carcasses,  tagging  _ _ _  10.4,  10.5  44,  45 

Rifle,  used  for  stunning  or  killing  animals.  10.11  (a)  (1)  46 

Rinderpest: 

personal  consumption  entries  from  countries  in 

which  exists  _ _ _ _ _ ~ — -~ . -----  27.15  147 

reports  on  cured  meat  from  countries  in  which 

exists  _ _ - _ _ _ - . - . —  27.9  144 

restrictions  on  meat  from  countries  in  which 

exists  . . . . .  . . - . .  27.2  142 

Rodent  baits  . . . . - . . .  8.5  (d)  27 

Rodenticides  . - . . . . . - .  8.6  28 

Safety: 

employees  - 3.14  10 

programs  - 7.5  19 

Salt: 

clean  and  free  from  extraneous  material,  if  in 

contact  with  product  - 18.32  100 

containing  agents  in  approved  kind  and  amount  18.31  100 

equipment  for  preparing  solutions  of - - -  18.36  101 

handling  to  preclude  soiling - - - — .  18.35  101 
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Salt— Continued 

settling  rendered  fats  _ _ 18.34  100 

wetting  of  cloths  in  solution  . . . . .  10.13,  18.33  57, 100 

Samples : 

ability  particular  laboratory  to  handle _ _ 18.63  (f)  109 

cartons  and  franks  for  forwarding . . 18.68  112 

cereals,  spices,  and  similar  materials  . . 18.64  (c)  110 

collection  and  mailing . . 18.63  (g)  109 

containers  . . . . 18.64  (d)  110 

forms  to  show  specific  information . 18.67  112 

hams,  laboratory  analysis _ 18.61  105 

identification  of  . . . . . . . 18.64  (b)  109 

import  product,  reporting  to  laboratory . .  27.13  146 

procedures  used  in  sampling _ _ _  18.64  (e)  110 

reporting  _ 18.65  111 

special  handling  by  laboratory  _ _  ....  _  18.66  112 

submitted  if  difference  of  opinion _  _ 18.64  (a)  109 

taken  if  deemed  necessary  _ _ 18.62  (b)  (5)  and  (7)  107 

Sanitation: 

exclusion  of  vermin  from  establishments  . 8.4  22 

requirements  _ 8.1-8.26  19 

Sanitizing  agents  for  cleaning  use  . . .  ....  ....  8.3  (a)  (2)  21 

Sausage: 

cereal,  equipment  used  for  product  containing  .....  18.45  102 

condiments  added  _ 18.44  101 

cooked  and  not  cooked,  water  added _  ... .  _  18.48  102 

dried  skim  milk  used  in _ 18.27  99 

dye-impregnated  artificial  casings  _ _  ....  .  18.58  105 

“farm”  or  “country  style”  „ _ _ 17.15  79 

gelatin  not  customary  ingredient  _ _ 18.37  101 

imitation,  labeling  of  _ 17.37  86 

ingredients  of  _ ' _  18.39  101 

prepared  with  meat  byproducts  to  exclusion  of 

meat  _  18.43  102 

stuffing  machine,  cleaning _ 1 _ 8.25  39 

temperature  prior  to  canning  ... _  18.79  116 

water  or  wine  added  when  treated  for  trichinae  18.75  116 

Sawdust: 

contacting  product  ....  _ 8.15  37 

hardwood,  for  smoking  products  ....  _  18.11  96 

“Scotch  Style”  hams,  definition _ _ _ 18.73  115 

Scotland : 

facsimiles  of  approved  certificates  _  27.17  180,  181 

meat  from  caseous  lymphadenitis  carcasses  _  24.11  132 

Scrap  fat,  definition  _ _ _ _ _ _ _ _ 17.47  (d)  89 

Scrapie,  reporting  _ 9.12  43 

Sealed  cars: 

form  for  shipment  of  unmarked  products  ...  25.13  134 

interstate  transportation  of  product  ...  . ....  25.9  134 

product  requiring  special  supervision . . — .  25.10  134 

report  cf  non-arrival  _  25.12  134 

Seals,  lead,  use  not  permitted  for  other  than  dried 

meat  or  product . . ....  18.13  96 

Seasoning  preparations  _ 18.88  118 
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Settlings,  definition  . . . . . 17.47  (f)  90 

Sheep : 

requirements  for  post-mortem  inspection  . .  10.11  (d) 

Shipper’s  certificates: 

exempted  establishments  . .  25.15 

horse  meat  . 25.7 

products  shipped  under  seal .  25.10 

sample  form,  shipments  under  exemption .  25.15  (d) 

U.  S.  inspected  and  passed  product .  25.3 

Shipping  containers: 

applicable  marks  of  inspection,  permissible  com¬ 
binations  of  product . . . . . . .  16.37 

features  other  than  inspection  legend  applied  to  16.39 
marking  of,  if  also  immediate  or  true  container  ...  16.38 

Sketches  and  labels,  form  for  transmittal  _  17.35 

Skimmings,  definition  . . . . . . 17.47  (e) 

Skin,  removal  of  portions  of . . . . . 17.47  (a) 

Slaughter : 

actual  time  involved  _ _ _ _ _ _ _  11.16 

emergency,  provisions  for  . . .  . . . . .  9.9 

Smoked  meats,  declaration  in  list  of  ingredients  ...  16.36 

Smoking,  while  employees  on  duty  ....  ....  . .  8.8 

Sodium  casineate,  in  preparation  of  loaves  . .  18.28 

Solutions : 

sanitizing  agents  . . . . . .  8.3  (a)  (2) 

vermin  control  . . . . .  8.5  (b)  (6) 
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